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How early can your child learn responsibility? 


-RECESSION OR BOOM — HOW TO LIVE WITH EITHER 


20 stand-out recipes for sausages 


MUST A WIFE DO ALL THE ADJUSTING? =— marriage series 


Pull-out booklet—A complete Canadian guide for brides 
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SHIRTS BY HATHAWAY 


Avon invites you to a try-on of new make-up 


“Avon Calling” to offer you a try-on of Satin Sheen Lipstick! 
In the comfort and pr ivacy of your home, you choose cosmetics 
and fragrances with the help of your Avon Representative. 


COPYRIGHT 1958. AVON PRODUCTS, Inc 


Sheer Mist Face Powder .. . so light-textured that it veils your complexion 


in a sheer mist of beauty. A wide variety of complementary shades. 


Satin Sheen Lipstick ... Smooth as satin. gleams like satin, clings like 
satin. 15 marvelous shades. 

Try on this new face powder and lipstick. Then you'll want to see Avon’s 
new foundations. nail polish and eye make-up. Your Avon Representative 
will call soon and offer you a make-up try-on to be sure of your selections. 


AMON cnsie 


MONTREAL 
AVAILABLE ONLY THROUGH YOUR AVON REPRESENTATIVE WHO CALLS AT YOUR HOME 
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WHATS NEW 


-- AT CHATELAINE 


Jean Edmonds, who wrote Recession or Boom: How to Live With 
Either, says she hasn’t any special radar equipment to peer into our 
financial future. But she is an expert in economics—a graduate from 
the University of Manitoba, and a writer for The Financial Post, 
Marketing and the CBC. Besides these credentials, she knows the 
practical side of balancing budgets, family size. She is married to 
a Winnipeg merchant and has two children, Barbara, ten, and Peter, 
eight. For her sound suggestions on when your family should save, 
spend, buy on time or invest, turn to page 15. 















“Oh, for the life of a fashion edi- 
tor!” was what the rest of us were 
muttering around Chatelaine last 
March when Vivian Wilcox took off 
with a trunkful of clothes on a BOAC 
plane for Jamaica. To shop for your 
holiday wardrobe, to be worn (we 
hope) against an equally glamorous 
setting, see these up-to-the-minute 
fashions in our June issue. 


IN FASHION 


What a wonderful season this young one is! Take fashion. Not 
since M. Dior dropped our hems so dramatically eleven years ago 
has the fashion world felt such stirrings of spring. Not one but two 
excitingly new silhouettes stem from the sack. One line flares from 
high bosom to hem. The other is distinguished by a long lean torso, 
deeply flounced below. 


Chemises are around-the-clock now and from the skin out. 
Straight-cut slips in short lengths and nighties, too, have the new 
look of spring °58. 

Now that hems are up, heels have gone down. The news in 
shoes: shapely mid-high heels—and straps. All manner of straps: 
T, instep and wound ‘round the foot. And look for a variation on 
those needle-point shoes—some will be squared off. 


Looking sunnily into the holiday season, we predict that one- 
piece playsuits will be a sensation from St. Andrews-by-the-Sea to 
Harrison Hot Springs. 


Ph > 4 bh » ring TNT 
FOR THE KITCHEN 

For the June bride of 1958 (or ’38) the problem this spring is the 
abundance of new home appliances and products. The news from 
manufacturers arriving daily at our desk is heady stuff indeed. We 
culled from it these items which you'll want to watch for: 


The ultimate in kitchen mechanization: 
a push-button electric can opener. 


Two sorts of aerosol sprays: one acts as 
a deodorizer (it’s pine-scented) and also at- 
tacks germs. The other, when you coat your 
dustmop with it, traps instead of dispersing 
dust. 


Push-button gas range, with top-of-the- 
“7 Stove as well as oven control, will be avail- 
° able soon in Canada. 


Ovenware casseroles, attractive enough for 





the best-laid table, are both space- and money- 
saving. They'd be charming wedding presents. 
So would a set of two bowls, white design on 
turquoise. The big bowl is fine for chips (or salad). Its small com- 
panion holds your favorite dip (or dressing). 


continued 
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NEW EASY ALL FABRIC MATCHED PAIR 


Here is Canada’s most compact and efficient full load matched 


FRIGIDAIRE AUTOMATIC WASHER WCIC-58 and pair! Separate wash and rinse temperature controls, each 
- with five settings give exactly the right water temperature 
DRYER DCIC-58 Ste, ; 


for every fabric. Easy Golden Spiralator action washes 
This glamorous Laundry Pair is a far cry from the old cleaner with less friction . . . is safe for all fabrics. New Easy 
wash tubs of not so long ago. And Frigidaire tell us, together, Meter’d-aire Dryer has exclusive seven heat temperature 
this Automatic sher and Dryer can turn out cleaner, drier control to assure the correct heat for any fabric. Easy 
clothes, in less time, at /ess cost than any other laundry pair! Meter’d-aire system gives faster, more efficient drying .. . 
The Dryer has a new “Wrinkles-Away” feature, too, that leaves clothes unbelievably soft and fluffy. 
really saves hours of ironing. And this Washer and Dryer 
have that fashionable ‘‘built-in’’ look that today’s designers 
like so much. Your choice of colors, too! 


SEABREEZE CENTURY COMBINATION 

sic to the design of the Seabreeze Century Combination possible. This is just one of the Century’s many advantages. 
s ‘“‘add-a-unit’”’ construction. This new concept makes it There's the Select-o-Matic switch that makes the change 
easy to buy a magnificent home entertainment centre a from recording a voice to hearing stereo as simple as the 
little at a time. Start with just the tape recorder, for twist of a dial. There’s the “stacked-staggered”’ switch 
example . . . a plug-in connection to a radio or TV set that let’s you play any type of stereo tape made. There’s 
gives you a fabulous stereophonic sound. Later, at your the workmanship and value that is built into every detail 
budget leisure, you can buy a balanced stereo voice unit, of a Seabreeze product. You can’t imagine what stereo- 
phonograph, radio tuner, extra speakers, storage spacers phonic sound is like until you hear it .. . you can’t learn 
. . . all “built-in” with simple, single-wire connections. all the reasons why the Century won a design award until 
From seven units, over one hundred combinations are you see it. Visit your Seabreeze dealer soon. 
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WHATS NEW 


Continued 


Ice chests of lightweight aluminum are deep enough for giant 
economy-size bottles. 

Back in the kitchen: a new liquid cleaner for your steam iron. 
You pour the cleaner in, then allow it to drip out (for about 15 
minutes), rinse and the iron delivers a head of steam, like new. 

Just as fast and efficient is an oven cleaner, made by the same 
company. You simply sponge and rinse—no scouring. 

A broiler control for your oven, which does the greasy job of 
raising and lowering the broiler pan. Just set the thermostat and 
broiled foods emerge the way you want them. 

Rubber gloves, with a roughened surface so as to ensure a firm 
grip on soapy dishes. 

Refrigerator crisper, made of polyethylene, that keeps fruit and 
vegetables as fresh as morning. The secret: a cover that seals the 
container. Take it right out of the refrigerator to a picnic. 


. . . For Father’s Day: a compact unit containing the five power 
tools that are basic to every home workshop. Also available are lots 
of accessories to the original kit. 


WHAT'S NEW 
IN 
THE ARTS 


By Robert Fulford 


... CANADIANS BREA K SILENCE 


Two of Canada’s most highly regarded writers are now preparing 
new novels, and for both of them publication will mean the breaking 
of a fairly long silence. Sinclair Ross, whose 1941 novet, As For Me 
and My House, has earned a reputation as a prairie classic (it was 
recently republished in the New Canadian Library series), will bring 
out his second novel, The Well (Macmillan), in October. Like his 
first book, The Well deals with prairie life; in this case, the story 
involves the disrupting influence of a hired hand on a farm family. 

Hugh MacLennan, whose last novel was Each Man’s Son (which 
appeared in 1951) recently delivered to his publisher a long new 
novel that he calls his most ambitious project to date; it’s said to be 


highly autobiographical. 


PLAYS FOR MARITIMERS 

Next theatre season Maritimers will see the touring Canadian 
Players’ first company in productions of Bernard Shaw’s The Devil’s 
Disciple and Shakespeare’s As You Like It. Both productions will 
be directed by Denis Carey, who will arrive here from England next 
month to begin casting. The Players will also send out a second 
company, probably to the west and possibly directed by Michel St. 
Denis, but the plays so far are not chosen. 

The company is still hoping eventually to do a Canadian play, 
but there’s a large obstacle in the way: the Players make most of 
their money in the United States college towns, and the play would 
have to be one that Americans could appreciate. 


STRATFORD SENSATION? 

My favorite theatrical rumor of the season: Stratford is contem- 
plating performing Romeo and Juliet in the summer of 1959, with 
Broadway’s Julie Harris and Canada’s Bruno Gerussi (who played 
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"Ene strange case of the shark’s teeth 


...and some important facts about yours 


Had Mother Nature made the same provi- 
sions for our teeth as she did for the 
shark’s, good dental health would be no 
problem at all. 


For when a shark loses a tooth, a new 
One soon grows in its place. Once we lose 
a tooth, however, it is gone . . . and for 
good. 


Yet, the second set of teeth which 
Mother Nature gives us is strong and 
durable enough to last a lifetime . . . if 
given proper care. Unfortunately, too 
few of us give our teeth the care they need. 


Proof of our neglect comes from the 
Canadian Dental Association. It estimates 
that only 40 percent of all Canadians get 
reasonably adequate and regular dental 
care. 


The rest get emergency care or none. 
Moreover, one out of 7 adults has never 
been to a dentist. 


There is more to be gained from regular 
dental care than simply keeping the teeth 
clean, bright and healthy. 


For instance, proper care helps prevent 
tooth and gum infections which may play 
a part in arthritis, kidney disorders and 
other conditions affecting general health. 


When teeth are neglected ... when decay 
strikes, when gums become diseased, 


when abscesses form at the roots of 
teeth . . . a center of infection is 
established from which germs may enter 
the blood stream and cause disease in 
other parts of the body. 


Even the smallest break in the enamel 
can pave the way for infection in the 
interior of a tooth. In fact, infection may 
exist at the roots of an apparently healthy 
tooth. The dentist can usually detect such 
trouble by X-ray examination and check 
it before serious damage occurs. 


Healthy teeth . . . for children as well as 
adults . . . depend upon three things: 


1. Diet — which should supply all the 
elements for good teeth, especially 
calcium and vitamins C and D. 


2. Cleanliness — or proper brushing, 
which should be done after meals and 
always before retiring. 


3. Check-ups — which should be 
made every six months er as often as 
your dentist recommends. 


If you see your dentist regularly, he 
will get to know your individual dental 
requirements and how they can be met to 
your best advantage. If you cooperate 
with him, your chances will be far better 
to keep most of your teeth most of 
your life. 

















(Give SUPREME 


—and she'll cook happily ever after 


A gift of Supreme Aluminum is a wonderful way to wish a 
bride lasting happiness. Time and again she’ll be grateful for 
the magical way Supreme helps her cooking. Because Supreme 
Aluminum does make a difference to cooking... prevents spot 
burning ... provides a heat seal at the lid for efficient, waterless 
cooking ... makes good food taste even better. Every graceful 
feature is designed to save work and trou le—knobs with finger-tip 
protectors—heat-proof handles—no crevices or rivets to catch food 
—and so wonderfully easy to keep clean. Give her Supreme—and 
she’ll cook happily ever after! 


Supreme Gold ’n Gay Smart Set with glamorous new gold and gay 
covers — 5 pieces $34.95 


Supreme Regular Smart Sets 
2-piece — $10.95 


4 piece — $22.95 5-pieces — $29.95 


Cee 
SUPREME 
| Lit 


SUPREME ALUMINUM INDUSTRIES LIMITED 
3600 DANFORTH AVENUE, TORONTO, ONT. 


















WHATS NEW 


Con ‘inued 


Peer Gynt on CBC-TV last winter) in the central roles. This could 
be the most unusual Romeo of the century, and just possibly Strat. 
ford’s most sensational success. 


»ee TRIUMPHS FOR TOWN 


The chances are good that Harold Town will be the next Canadian 
painter to emerge on the international art scene. Town is a Toronto 
abstractionist (and occasional contributor to Chatelaine) whose tal 
ents run in four quite distinct directions: big, splashy oil paintings; 

crisp, hard drawings; tight, clear prints; and, lately, 
collages that have not so far been exhibited but have 
aroused the excitement of some people who have seen 
them privately. 

One of these was a British art dealer, David Gibbs, 
from a London gallery, who recently dropped in to 
Toronto and left with sixteen Towns—eight collages. 
five paintings, and three drawings. This follows two 
Town triumphs of 1957: the winning of the Arno prize 





at the Sao Paulo biennial, the world’s second biggest 
art show; and a highly prized honorable mention at 
a world-wide print show in Ljubljana, Yugoslavia. 

As we go to press, Town tells us that he has just learned of a 
new success—he has won a prize at the important Print and Drawing 
International in Lugano, Switzerland. Town is one of the artisis cut 
rently representing Canada at the World Fair in Brussels; and his 
work can be seen in Montreal during May in the Painters 11 show 
at the Beaux Arts. 

Lionel LeMoine Fitzgerald, who was associated with the Group 
of Seven, died in 1956 at the age of sixty-six. This year the National 
Gallery is honoring his memory with a cross-country retrospective 
exhibition of 108 of his pictures. It visits Montreal this month, Wind- 
sor in June, London in July-August and Toronto in October. 


2» REPEAT PERFORMANCE 
Glenn Gould’s enormously successful visits to Russia and Ger- 
many in 1957 established him not only as Canada’s most eminent 
cultural ambassador but also as the outstanding young pianist on the 
international scene. Now Gould is preparing for a five-month over- 
seas trip that will be twice as extensive as his first and will include 
a second visit behind the lron Curtain. In August and September 
he will play at the Salzburg and Ber- 
lin festivals and in the three months 
following he will visit Austria (four 
concerts in Vienna), Italy, Belgium, 
Poland and Israel. He'll be home in 
Toronto in late December, but in May 
he crosses the Atlantic again to make 
his British debut by playing all five 
Beethoven concertos in London. 

Gould is also preparing these days 
for a recorded CBC Wednesday Night 
that will be devoted entirely to him 
and his work sometime in August or September. It will include a 
dissertation by Gould on the art of the fugue, as well as an interview 
with him and several performances of his favorite works. 

This month CBC Wednesday Night broadcasts for the second time 
one of its most acclaimed productions, the two-part, four-hour life 
of Joseph Howe written by Joseph Schull. You can hear it on May 
7 and May 14. . . Some of the most interesting radio of the 1956- 
57 season was provided by Nathan Cohen’s series of taped interviews 
with British writers like Joyce Cary and Evelyn Waugh. This sum- 
mer Cohen is off to Britain again, and his interviews—many of them 
with the younger English novelists and playwrights — will probably 
run all next winter. He will also film Fighting Words in England. 
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wall-to-wall viscose broadioom 


livingroom 
Peercrest Gold 


dining area = 
Peercraft Aqua See how Peerless wall-to-wall Viscate broadloom warms up every room! 
The secret locked-in tufts form a resilient deep pile that looks and feels so luxurious. 
Every new decorator color speaks the personality of its room... 
each carefully chosen texture adds to its character. 
A rug for your money! Peerless Viscose broadloom is permanently moth-proof, 
resists soiling, has a special non-slip backing, and is popularly priced! 


master bedroom 
Peercraft Champagne 


bedroom 
Peertweed Agate 


study-den 
Peertweed Gold Choose from plain, twist or tweedy effects 


in exciting shades and a myriad of power-loomed designs. 


baliney See them all at leading carpet and flooring dealers across Canada. 


Peertwist Cinnamon x 
V=Jeerless RUG CO. LTD. 


II Hit 1470 Peel Street, Montreal, Que. 
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° * New PYREX Space Saver Casserole. Perfect bridal gift. Beautiful 
Modern Py rex ware is beautiful ” bake-and-serve casserole. Cork handles. Brass-plated cradle. Clear 
on the table, practical in the kitchen © 


Pyrex cover is extra serving dish or table-protecting tile. 64 oz. $8.95 


New PYREX Decorator Casserole. Another wonderful Pyrex gift idea. New PYREX Carafes. Ideal wedding or shower gifts. Make instant 
Modern oval, bake-and-serve casserole in charcoal on yellow. Brass- 1 coffee, tea or hot chocolate easily — serve all beverages, hot or cold. 
plated cradle. Clear Pyrex cover. 48 oz. $5.95 Available with or without warmers. 8 and 12 cup size. $4.50 to $14.95 


Satie ns one iam 


New PYREX Cinderella Bowls. Mix, store, bake or serve in the same New PYREX Chip-and-Dip Set. Ideal gift for any hostess. Brass- 
beautiful bowl that’s a joy to work with because it has pouring plated holder keeps small dip bowl in place above larger bow! that 
spout and handle, Set of 4 bowls, in pink, turquoise, or yellow. $7.50 holds potato chips or crackers. White on turquoise. $5.95 


i] There’s only one PYREX® ware, a product of Corning Glass Works of Canada Ltd. 
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Winnipeg’s pioneering cops 


There are four or five women’s 
magazines which come into our 
home each month (the Canadian 
two we subscribe to, the U.S. ones 
we buy at the newsstand). In 
March, in our opinion you were 
away out in front . . . Your com- 
panion pieces on traffic accidents 
by Violet Carr and Evelyn Hamil- 
ton were Tops (The Crash That 
Changed Our Lives; 33 Things 
You Can Do To Stop Traffic Acci- 
dents). I have overheard police 
here talking in an arrogant way to 
pedestrians and motorists, which 
has made me feel Winnipeg was 
too much like a city in a dictator- 
ship. But now that | discover in 
Chatelaine the really magnificent 
record in cutting down in deaths 
and injuries, | see that they are 
pioneering in a most important 
field. 

E. M., Winnipeg 


I have just read The Crash That 
Changed Our Lives. Eleven days 
ago our son-in-law was very seri- 
ously injured in a car collision in 
Alberta, suffering injuries similar 
to your daughter’s. Your experi- 
ence has helped us greatly. 

Thelma Entwisle, Chapman Camp, B.C. 


My congratulations for the ex- 
cellent article, 33 Things You Can 
Do to Stop Traffic Accidents. 

Mrs. Ethel M. McLellan, 
Director of Women’s Activities, 
Department of Transport, Toronto. 


Not everybody’s toy 

I should like to commend you 
for Dr. Hilda Neatby’s article, 
Education is Not Everybody’s Busi- 


ness, April. Although this stirring 
message tells of thoughts and ideas 
not complimentary to the majority 
who decide the way our children 
should be educated, this magazine 
shows us that it can present an 
article that | hope will awaken the 
public to act quickly before it is 
too late. 


Gene Damas, Toronto. 


Cakes? Babies? Who says? 
The supermarkets and the de- 
partment stores may have thought 
up many new ways to make us buy 
things (You Have to be Sharp to 
Shop, March), but as for baking a 
cake being acting out the birth of 
a baby—that is too much to swal- 


low! 
Mrs. E. Wakefield, Victoria, B.C. 


Montreal volunteers 
The Board of the Montreal Vol- 
unteer Bureau (formerly Women’s 
Voluntary Services) were very 
concerned that your paper pub- 
lished an item in December about 
this organization, using its old 
name. 
Mrs. P. Oleskevis, Montreal Volunteer 
Bureau, 1019 Sherbrooke Street West, 
Montreal. 


How New Canadians live 

As I was reading the story of 
the Dutch Mrs. Sayers (How I 
Keep House, March) all I could 
think was—does she know how 
lucky she has been? We came in 
*52, were sent to a small village in 
New Brunswick to work on a dairy 
farm because before our marriage 
my husband worked on farms. We 


Continued on next page 





PHOTOGRAPHS IN THIS ISSUE ~Doris Pinney (cover), BOAC (1), Alex 
Dellow (3), Harold Town (4), Paul Rockett (18, 24), courtesy of Maclean’s (4), 
Peter Croydon (23), John Sebert (28, 64), Miller Services (39), no credits (16, 
17, 25, 30, 58). ARTWORK—Harold Town (1, 13, 68), John Richmond (19), 
Aileen Richardson (20, 21), James Hill (22), William Winter (28), Lew Parker 


(Bride’s booklet). 
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Eastern solves every window-decorating problem . . . even those 
narrow, “‘dated’’ windows that cramp the style of any home. 
With DUOTRAX Window-Widener Traverse Rods, you can 
extend draperies beyond the frame as far as you like . . . with- 
out drilling holes in your walls! Only DUOTRAX has two 
separate tracks, slides heaviest draperies smoothly and silently, 
allows full overlap when closed. Add stunning width to your 
windows with Eastern’s Window-Wideners; extensions to 222”, 









Eastern’s CORONET Cafe Reds do more 
for your colorful cafe curtains! This 
graceful rod in gleaming brass finish 
is made in the popular round shape 
-.. full %” diameter, exceptionally 
sturdy. Extensions 30” to 120”. 




























T. Continued from previous page 
had a house, yes—an old shack in any information available, | 
full of holes, not one cabinet, not am a new subscriber and would 
even in the kitchen, no hydro, no like to compliment you on your 
gas, no water, no toilet in or out- publication. I subscribe as we 
f € 
side . . . no car, no radio, no to American publications and find 
neighbors—all were too far away. Chatelaine does not have to take 
Just nothing for five months after a back seat at all. 
living in a city like The Hague Mrs. B. Howse, Toronto, 
(pop. 550,000). : <i 
Elegant pop. 50,0 ). : Canada is fifty years ahead of 
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LOOK FOR YOUR 
LUXITE BY KAYSER 
LINGERIE, IN TERYLENE 
AT THESE FINE STORES: 


BRITISH COLUMBIA 


DAWSON CREEK 


NEW WESTMINSTER 


VANCOUVER 


WEST VANCOUVER 


VICTORIA 


CALGARY 


CAMROSE 
DRUMHELLER 
EDMONTON 


GRAND PRAIRIE 


ALBERTA 


Wade’s Style Shop Ltd. 

W. S. Collister Ltd. 

Balfour’s 

Carter's Limited 

Hudson’s Bay Company 

Jermaine’s Limited 

Modern Corsetry 

Osborne’s Kerrisdale Dry Good 
Limited 

Phillippe Corset Salon 

Saba Brothers Limited 

Vanity Hosiery & Lingerie 

Woodward's Stores Limited 

Woodward’s Stores (Capilano) 
Limited 

Gibson’s Ladies Wear Ltd. 

Hudson’s Bay Company 

Mae Meighen Corset Shoppe 

Gray’s Apparel, B. C. Stores 

Throughout British Columbia 





Binning’s Ladies Wear | 
Hollinsworth & Co. Limited 
Johnston Walker Limited 
Lenelda’s Kaye Leach Limited 
Martha Silk Shops Limited 
Webb's Specialty Shop 
Fishers Limited 
Fulton’s Limited 
Holt Renfrew & Co. Limited 
Hollingsworth’s & Co. Ltd 
Holt Renfrew & Co. Limited 
Hudson’s Bay Company 
McArthurs’ Ladies Wear 
Tracy’s Smart Apparel 
Woodward’s Stores (Edmonton) 
Ltd 


Woodward's Stores (Westmount) 
Limited 

Simpson’s Ready-to-Wear & 
Shoes 


HIGH RIVER Reddie’s Ready-to-Wear 
MEDICINE HAT Ladyfair Limited 
TABER Davie’s Style Shoppe 
WETASKIWIN Brody’s 
| 
SASKATCHEWAN 
MOOSE JAW Joyner’s Limited 
REGINA Robert Simpson Regina Limited 
SASKATOON Hudson’s Bay Company 
YORKTON H. Beck 
Joy Frocks 
MANITOBA 
PORTAGE LA PRAIRIE Hollinsworth & Co. Limited 
WINNIPEG Dayton Cutfitting Co. Limited | 
Hollinsworth & Co. Limitec | 
Hudson’s Bay Company 
ONTARIO 
BELLEVILLE The Georgia Saion 
BRANTFORD Dempster’s Limited 
CHATHAM Chatham Linen & Wool Shop 
DUNDAS Grafton & Co. Limited 
FORT ERIE McMorrans Limited 
FORT WILLIAM Chapples Limited 
GALT Peggy Foran Shoppe 
HAMILTON C. J. Eames & Son Limited 
Finch Brothers Limited 
Henry Morgan & Co. Ltd., 
The Centre 
—— Robinson Ready-to-Wear 
The G. W. Robinson Co. Ltd. 
The Smart Shoppe 
KINGSTON Steacy’s Limited 
LONDON Bowman Corset Shop 


NEW LISKEARD 
NIAGARA FALLS 
NORTH BAY 


OAKVILLE 
OSHAWA 


OTTAWA 


PARIS 
PEMBROKE 

PORT COLBORNE 
PORT CREDIT 
RENFREW 
SARNIA 


SIMCOE 


College Shop 
Kingsmills Limited 
Lady Stuart Fashions 
Simpson's London Limited 
C. Wallace Co. Limited 
R. J. Young & Co. Limited 
Robinson’s Ladies Wear 
Lloyd Wallace’s Limited 
Harry Himmel Ladies Wear 
Limited 
The Ross Stores Co. Limited 
The Evelyn Shop 
Ward’s Dry Goods 
Adrian Dress Shop Ltd. 
A. J. Freiman Limited 
Gainsboro Shoppe Ltd 
Henry Morgan & Co. Limited 
Charles Ogilvy’s Limited 
Two Sisters Dress Shoppe 
McMillans Specialty Shop 
Doran’s Ladies Wear 
McMorrans Limited 
Fanfare Fashions Limited 
0.K. & R. Style Centre 
Linen & Woo! Shoppe 
Marg’s Specialty Shop 
Helen-Lee Specialty Shop 
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ONTARIO (cont.) 


SMITH FALLS 
ST. CATHARINES 


ST. THOMAS 
STRATFORD 
SUDBURY 


TIMMINS 


TORONTO 


Discover new enchantment in TER YLENE * 


The Style Shoppe 


Doty’s Limited 
C. Wallace Co. Ltd. 


Anderson’s Limited 
Gourlay’s Specialty Shop 


Fayes Millinery Limited 
Levine’s Ladies Wear Limited 
Mary's Ladies Wear 


Ellies Dress Shop 
Jen Lang Shop 


Fanfare Fashions Limited 

Fanfare Fashions Limited 
(Cloverdale Mall) 

Francine’s Humbertown Centre 

Henry Morgan & Co. Limited 

Little French Shoppe 

Maddona Shop 

The Robert Simpson Company 
Limited 

Ruth Frocks 





WELLAND 


WINDSOR 


ALMA 
CHICOUTIMI 
MONTREAL 


LACHINE 


QUEBEC CITY 


RIMOUSKI 
WESTMOUNT 


The Ross Stores Co. Limited 

C. Wallace Company 

Gotham Shop 

John Smith Fashions (Windsor) 
Ltd. 


QUEBEC 


Gagnon & Freres ‘“‘Nouveautes” 


Lessard Sur La Cote 
Agnes Morris Reg’d 

Jas. A. Ogilvy’s Limited 
The Robert Simpson Montreal 
Limited 

Westhill Dry Goods 
Henry Beck Reg’d 

J. A. Bergevin Limited 

P. M. Boucher Enr 
Maurice Pollack Limited 
Syndicat de Quebec Ltee. 
Au Bon Gout Enrg. 

E. Hargreaves Reg’d. 


“Luxite by KAYSER Lingerie” 


Ethereal and soft as moonlight 


carefree as a midsummer breeze — deli- 


cate in tone as mother o’ pearl. That’s talented ‘Terylene’, now in the 


newest line of Canada’s loveliest lingerie - 


stays beautiful wash after wash. 


Available in slip, half-slip, full-length gown, waltz-length gown. briefs, 
trunk panties and bed jacket. In white and a wide range of colours. 


-Luxite by Kayser. 
TERYLENE, you know, needs no ironing. It won’t shrink or stretch. always 
keeps its shape and perfect fit. And because ‘Terylene’ loves detergents, it 


© 


TERYLEN 


the talented textile fibre 





EDMUNSTON 
MONCTON 


SAINT JOHN 


HALIFAX 


SYDNEY 


NEW BRUNSWICK 


Kasner’s Limited 

J. D. Creaghan Co. Ltd. 

Eaton’s of Canada 

Calp’s Limited 

Manchester Robertson Allison 
Limited 

Scovil Brothers Limited 


NOVA SCOTIA 


Robert Simpson Eastern Ltd. 
The Wood Bros. Co. Ltd 


McCurdy & Co. Limited 


PRINCE EDWARD ISLAND 


CHARLOTTETOWN Moore & McLeod Ltd. 
NEWFOUNDLAND 
ST. JOHN’S Ayre & Sons Ltd. 
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“REGISTERED TRADEMARK POLYESTER FIBRE. TERYLENE IS MADE tv CANAOA BY Cit 
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AUTOMATIC COOKING 























for the finest we 


COOKING BY ELECTRICITY 


see the Sfindlay 
30” ‘PARAGON’ 


Thermal Eye on left front burner 
maintains exact heat desired. 
Makes all pots automatic. 


Automatic oven timer does your 
baking and roasting while you are 
absent, set it and forget it. 


Tel-U-Heat Switches permit you 
to choose by sight, the exact heat 
desired. 


Guest-size illuminated oven, 24’’ x 
ad 


for the finest, in 


COOKING BY GAS 


see the SYindlay 
Model 7303 30° RANGE 


Thermal Eye on left front burner 
maintains exact heat desired. 
Makes all pots automatic. 


Automatic oven timer does your 
baking and roasting while you are 
absent, set it and forget it. 


Automatic ignition—all top burners 
and oven light instantly when 
turned on. 


Guest-size illuminated oven, 24’’ x 
18’’ “Live Flame” broiler with 
finger-tip elevator. 


No Stooping — No Bending 


with Faseclley“HY-OVEN” 
ELECTRIC RANGE 


Provides oven at convenient 
height, handy work space, cook- 
ing top with 4 elements, large 
warming oven and storage drawers, 
in only 414% inches of floor 
space — and without cost of 
“building in.” 

Findlay Ranges are completely 
designed and built in Canada by 


FINDLAYS LIMITED 
Carleton Place, Ontario 


Write for free folder and name of your nearest dealer. 








Who’s a phony? 


ARLING! darling! darling! — How many times have you 

heard this shrieked, drawled or crooned by someone whose first 
name you could hardly recall (if, indeed, you ever knew it)? I don't 
mean that endearments have no place—they have when they are sin- 
cere expressions of affection. But their use in gushing insincerity is 
an example of the kind of artificial gimmick used for effect by the 
people we call “phony.” 

We think of phonies as people living in a shell of pretense, always 
trying to make an impression and to draw attention to themselves. 
Usually they are irritating, sometimes they’re amusing and sometimes 
pathetic. 

The exhibitionist phony adopts an outward disguise to help her 





keep up her pose—it may be an outlandish costume, an extra-long 
cigarette holder, a tint-of-the-month hair dye, a flashy purple car. 
They’re attention-getters, but they draw attention away from the real 
person hiding behind them. 

There’s the braggart, the perennial liar, who is so sure that you 
won't accept her as she is that she has to gild the lily, make herself 
the star of an extravaganza production. 

Then there’s the great genius, the one who can’t help giving him- 
self a tremendous build-up before uttering a few prosaic cliches. 
He’s afraid he won’t get the appreciation he feels he deserves unless 
he blows up what he is saying and makes sure everyone is hanging 
on his words. 


Afraid to be herself 


The opposite side of this coin is the woman who starts every con- 
versation with, “It’s only little old me . . .” or, “You know how stupid 
I am, but...” Yet this, in its different way, is also a kind of showi- 
ness. By always minimizing herself, always attempting to disappear 
into the wallpaper before saying anything, she, just as much as the 
braggart, is seeking support for her ego. Her comments are like trial 
balloons which can be ignored if she should make a mistake, or if 
there should be disagreement. She, too, is afraid to be herself. 

The fact is that phonies are usually insecure, inadequate people 
who depend on artificial props to enhance their own egos. All of us 
need propping up at times because we all know moments of uncertain- 
ty. Unfortunately there aren’t enough people around to give us the 
emotional support and the encouragement we crave and need. We 
have to seek it, and when we're feeling unsteady and unsure of our- 
selves we tend to show off, in our effort to keep our equilibrium. Like 
a child shouting, “Look, no hands!” we are asking for reassurance 
that we’re doing fine. 

All of us have moments, too, when the conformity and the hum- 
drum routine of everyday life begin to pall and we feel the need of 
cutting up a little, of doing something out of the ordinary, of being 
the centre of the stage for a while. This is good for the ego, a kind 
of slight recharging of our batteries. 

The danger comes when we overdo it, when to get attention be- 
comes our main objective. It’s time to put a brake on when our feel- 
ing of inadequacy becomes so great that we cannot bear to give any- 
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It’s easy to let yourself be swept 
away by the tide of make-believe 


one else a chance to shine or be noticed. When we try to glitter like 
a solo Christmas tree covered with tinsel all the time, it’s not just that 
we have the outward signs of showiness—we’ve become dependent on 
our artificial prop. 

People who aren’t outwardly phony in dress or manner may have 
phony attitudes and values. Worship of false gods would seem to be 
a form of phoniness in our time as in so many others. It’s phony to 
worship material wealth and to make our principal aim that of keep- 
ing up with the neighbors. It’s phony to search desperately for eter- 
nal youth, instead of making the most of the pleasures and compensa- 
tions of each time in our life. It’s phony to cultivate countless ac- 
quaintances for business purposes, treating them with heartiness but 
no warmth, and not to appreciate the value of a few hand-picked 
friends. 

The pseudo-intellectual phony tries to be’ in the forefront in the 
arts, talking wisely of the latest writer or painter, repeating parrot- 
like the views of the fashionable critics—but for all his authoritative 
air, without the courage to take an independent look and form his 
own personal opinion. Hans Andersen told the classic story of the 
phonies who are afraid to use their own eyes and their own judgment 
in The Emperor’s New Clothes. 

Another type of intellectual phony is the one who refuses to see 
beauty or value in familiar or popular things—the more abstruse 
or unpleasant a book or a film is, the more loudly he will praise it. 
Then he can feel superior in knowing that he was one of the very few 
people to appreciate this rare talent. It may be that a sincere and 
independent critic will find himself almost alone in his liking for 
some new writer or artist—new forms in art are always attacked and 
have to struggle for acceptance—but it’s when his attitude becomes a 
pose that he becomes a phony. 

Phonies are people who have lost their scale of values and are put- 
ting their emphasis on the ephemeral, the transitory, the things which 
can never provide a sense of fulfilment or spiritual uplift. 

It is easy to be swept up in the tide of make-believe and never to 
come to grips with the real pain and glory of life itself. It is hard 
sometimes not to confuse the imagined and the real. 

But it is when the artificial props and attitudes become our way 
of life, when we can no longer live with ourselves as we really are 

usually plain ordinary human beings trying our best—that we 
should see the danger signals. Then phoniness is the sign of imma- 
turity and of inability to cope with life. 

The symptoms of the phony are not to be laughed at or ignored or 
scorned. They are the appeal of a human being crying out in the 
dark for understanding, for acceptance, for love, for strength and 
courage, and for help. 


YOU WERE ASKING lll 


Question: 
Please tell me how to clean hardwood floors and 
obtain a good, durable finish. 

—~Mrs. S. M., Mahon, N.S. 


Answer: 


Remove all surface wax and dirt with 000-gauge 
steel wool and solvent floor cleaner. Allow floor 


to dry, apply a very thin coat of paste wax and 
polish. For a durable base, apply another one or, 
at best, two thin coats of wax, leaving each layer 
to dry thoroughly before polishing and applying 
the next layer. This floor should last about a year, 
needing only an occasional wiping with a damp 
cloth and buffing over the traffic areas. 
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Now an absolutely pure 
sparkling clear paste wax — 
with the soft creamy 
texture of fine cold cream. 
It looks and feels like the 
perfect wax it is. 


YELLOW YOouR 


Will buff back easily, again FLOORS 


. and again ! to bring 
out the rich mellow lustre of 
your floors! 





BRAND X WAX 


is dark, muddy, leaves its own ugly coloring 
to mar the natural beauty of your floors. 


CREAMY CLEAR “HEAVY DUTY” 
Doesn't hide the original beauty — but 
compliments and highlights your floors. 
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up to harm baby’s skin. 


clean. And Calgon 


time you shop—get Calgon. 


*Regisiered Trademark 
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calgon 








Makers of the Easy 


Calgon and place a 
sample in their new 
machines. And many 
other leading washer 
manufacturers also 
recommend Calgon 
for top washing and 
rinsing results. 
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Washer shown at Peed 
right, recommend 
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Baby knows the wonderful difference 
in (Mente washed with Calgon! 
Diapers come out fresh, absorbent and 
feather-soft because they’re cleaner 
when you condition the water with 
Calgon. Alkaline deposits can’t build 


Mild Calgon prevents Hangover Dirt, 
the troublesome film that clings to 
diapers, wash after wash, as a result 
of minerals in water and soil com- 
bining with soaps and detergents. 
Hangover Dirt makes diapers non- 
absorbent, stiff and scratchy . . 
irritating to baby’s tender skin. 


- $0 


Gentle Calgon is recommended by 
doctors. Only Calgon prevents Hang- 
over Dirt from forming in the wash. 
Only Calgon removes Hangover Dirt 
in the rinse, so baby’s diapers and 
clothes are naturally softer, thoroughly 
is so mild, 
wonderful for baby’s bath, too. Next 


it’s 


CALGON ENDS PROBLEMS 
CAUSED BY WATER 
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CONDUCTED BY PAT PARKINSON 


RGANIZING people with free time. If the yen to do something 

useful goes along with spring-cleaning here’s an idea from 
OTTAWA. Less than six months ago a group of community-minded 
women headed by Mrs. H. C. Ransom decided to open a bureau to 
find useful jobs in community organizations for people with time on 
their hands. The CENTRAL VOLUNTEER BUREAU opened in a 
corner of the Welfare Council office on October 22. In less than eight 
weeks they had placed forty-seven women. Now, stronger than ever. 
they have added men to their ranks for work with boys’ clubs, etc. 
Arthritis victims have been given telephone jobs with the community 
chest, housewives give hairdos to patients for 
the Cancer Society and form car pools for vari- 
ous other groups. The bureau finds something 
to do for everyone 


interesting — and useful 


from teen-agers to seventy-year-olds. This has 







been done before in Canada. Maybe you could 
organize something similar in your city or 


town, 





Maytime Carnival. Once again in TORONTO the CNE’s Automotive 
Building will be transformed into a gigantic Monte Carlo carnival 
May 22, 23 and 24. Sponsored by the Allied Arts Committee (Centra! 
Ontario Drama League, National Ballet Guild, Opera Festival Women’s 
Committee and the Crest Theatre Club) the carnival hopes to raise 
twice the forty-eight thousand dollars they raised in their first effort 
last year. About thirty-three hundred people in the four groups will 
take part to help make the games, cabaret, sidewalk café a great 
success. 


Need a free movie? Did you know that there 
are all sorts of films—on subjects ranging from 
physical fitness to business and the arts — avail- 
able from film libraries, film councils and many 
large companies all over Canada for your club’s 
education and entertainment? Most are free (you 
pay mailing costs only). They are sixteen mm. 
with sound and should not be run on a silent pro- 
jector. If your group would like to use these 
films book well in advance. The National Film 
Board has offices in all provinces or if you write 
to the head office at Box 6100, Montreal, they will direct you to the 
film library nearest you. (The Film Board itself does not have films 
for rent.) The Canadian Film Institute, 142 Sparks Street, Ottawa. 
or Crawley Films, 19 Fairmont Avenue, Ottawa, will also send you 
their list of free films. 





Watch for the CLUB AWARD WINNER in our June issue. Maybe 
your group won the $100. 





IF YOUR ORGANIZATION is planning a new project or has discovered 
a new way to make an old project more successful, Chatelaine will be 
happy to tell our readers about it. Write to Pat Parkinson, Chatelaine, 
481 University Avenue, Toronto 2. 
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How to make up for 


your wedding day 





BY VIVIAN WILCOX 
OU WILL be a beautiful bride . . . with that special glow that 
e Fa brides have. Everything will be perfect—complexion, hair, 
" hands—for your wedding day and from then on . . . if you plan 
3 it that way. 
0 
n 
a A month before have your hair styled, cut—a permanent to give 
T it body. Take along your headdress so the hairdresser can style a 
hairdo to suit it. Make an appointment at this time for a shampoo 
and set the day before your wedding — then when you brush and 
comb your hair into place just before the ceremony, it will look soft 
: and natural. All brides should indulge themselves, so make a second 
appointment — also for the day before your wedding to have a 
body massage (you'll find it relaxing after the round of showers, 
parties), a facial and make-up (get 
advice on any personal make-up 
; or skin problem), a manicure and 
4 pedicure—natural or softest pink 
polish is best for the bride. 
; Begin sorting, replenishing your 
cosmetics; transfer small amounts 
to plastic jars, bottles ready to pack 
for your honeymoon. 
On the day allow lots of time for a luxurious bath, scented with 
crystals or bath oil.’ Don’t forget that in the excitement you may 
perspire more than usual deodorant and dress shields are the 
answer. Arrange your hair and apply make-up before you dress: a 
tinted liquid foundation perhaps a little lighter than you usually 
wear; no rouge, unless you're exceptionally pale; two dustings of 
powder don’t forget neck and throat; the merest touch of eye 
shadow, mascara. Cover your head with a scarf while you slip into 
your dress, then apply your lipstick. A pretty pink shade—two coats, 
blotted carefully so that it won't kiss off. 

Finally, your perfume a light floral scent in keeping with 
your fairy-tale appearance. (Omit, if your bouquet has a noticeable 
scent.) Saturate a tiny pill of absorbent cotton, tuck it inside your 
bra and spray a little on your veil—enough to surround you with a 
fragrant aura as you sweep down the aisle. 

Happily ever after — if you make some resolu- 

tions now. 1. Never let your husband see you in 

pincurls!: Wash and set your hair in the daytime, 

while he’s at work. 2. Do your facials, defuzzing 

then, too. 3. Keep all the more mundane beauty 

preparations out of sight in your dressing-table 

drawer. 4. Look your best at the breakfast table 

even if he does hog the bathroom. While the coffee 

is perking, brush your hair, freshen your face with 

skin lotion, put your lipstick on — and get into a 

pretty housecoat. 

Some light reading you might tuck into your luggage before leav- 
; ing for your honeymoon is Eric Nicol’s Girdle Me a Globe. It is a 
‘ humorous account of the author’s travels while on Ais honeymoon. 
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SHAVEMASTER 
SHAVER 


with the New Exclusive Micro-Twin head 


Two shaving sides for Jwo feminine shaving problems 


This side designed to shave 
tender underarms, close and 
smooth without nicks or cuts. 


This side designed to shave legs 
clean and smooth without fuss, 
muss, nicks or cuts. 






Enjoy new 
freedom from 
nicks and cuts 
this safe, gentle, 
quick way. 


Only the Lady Sunbeam Shavemaster 
shaver has the “compact” shape and the 
new precision Micro-Twin shaving 
head designed especially for feminine 
shaving needs. One side for shaving 
legs close, clean and smooth and the 
other side for shaving tender under- 
arms. Ends muss and fuss, nicks and 
cuts of soap and blade. The gentle, sure 
performance eliminates irritation 
caused by other shaving methods and 
gives you a new, easy, safe way to keep 
neat, fresh and dainty. Only the New 
Lady Sunbeam Shavemaster shaver 
gives you the New precision Micro- 
Twin head and New Quiet Motor. 


See Sunbeam Appliances demonstroted 
on the Music Makers '58 Show, CBC Network, 





Lady Sunbeam Deluxe Shavemaster shaver 
) ) comes in a beautifully sculptured French Door 
leak } — case. Smart on your vanity—compact for 
A u travel—a lovely gift. 
. . 
Shavemaster Shaver Available in Two Lovely Models 
From $17.95* 


*Fair Retoil Value 


Lady Sunbeam Fleur-de-lis 
model Shavemaster shaver 
sets on dainty pedestal. Comes / 
with matching sleeve case to 
make a perfect gift. 







Choose either design from Six lovely colors 


\86606 


Emerald Riviera Ermine imperial Petal Velvet 
Green Blue White Yellow Pink Black 





©S.C. @SUNSEAM, LADY SUNBEAM, SHAVEMASTER, 
MICRO-TWIN, IRONMASTER. 


Look for the MARK OF QUALITY Sunbea Lh Famous for lronmaster, etc. 


THIC APPLIANCES: 


SUNBEAM CORPORATION (Canada) Limited. Toronto, 18, Ontario, 
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Somewhere in a secret castle, an enchanted beauty 
entranced in dreams of loveliness, the years went by unnumbered 


For your beautiful comfort anywhere, anytime...choose 


EX-MADE SHEET 


Yes, Tex-made sheets do invite sleep as well as compliments. They're silky- 





soft, smooth and so wonderfully comfortable. And they're the MADE RIGHT HERE IN CANADA 
only sheets in the world with the famous Tex-made Trio: more 
threads per inch, more inches in length and certified wash- 





ability. Pastel or white, plain or fitted, striped or flowered... 
Tex-made sheets are the loveliest. And the finest values, too! 


DOMINION TEXTILE COMPANY LTD., 1950 SHERBROOKE ST., W., MONTREAL, QUEBEC 
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Recession or boom: 
How to live with either 


F YOU began to keep house, or earned your first 
| pay cheque, any time within the past fifteen to 
twenty years, you're used to budgeting in an atmos- 
phere of mild inflation. You’ve learned to expect (per- 
haps unconsciously) that prices will be a little higher 
each season, but you’ve also learned to expect that your 
pay cheque, or your husband’s, will be a little fatter 
each year. 

Now, for almost the first time since the end of World 
War II, we’re living in a new economic climate. In- 
stead of the inflation we’re used to, we’ve been experi- 
encing a recession (or readjustment, or slowdown— 
there are plenty of names for it, plain and fancy). No 
one knows how serious it is and how long it will last. 
But there’s general agreement on two points: this re- 
cession won't be as short as the one in 1954 (which 
you may not even have noticed, since it affected rela- 
tively few Canadians) and it won’t be anything like 
as long, or as intense, as the well-remembered slump 
of the Thirties. Between these two extremes in view, 
there’s plenty of room for variations. 


BY JEAN EDMONDS 


Last fall prices stopped rising and began to edge 
downward—not all prices, but enough to push the 
consumer price index down a couple of tenths of a 
point. Wholesale prices dropped a little bit more than 
consumer prices. But the really sharp drop came in 
the prices of common stocks. 

Some of the problems that made headlines in 1956 
and 1957 began to disappear; the level of installment 
buying stopped rising, the plight of the old-age pen- 
sioners stopped growing worse. But as these problems 
left the headlines, new ones appeared. With the level- 
ing off of prices came a sharp rise in unemployment. 
The percentage of the labor force out of jobs went 
higher than it had since the end of the war. This 
aroused fears that we were in for something more than 
just a gentle deflation of prices. 

Few people really expected a return to the “dirty 
Thirties.” 


other countries, built certain features into the economy 


After that grim experience, Canada, like 


to cushion a recession and prevent it from turning into 


a depression—such things as Continued on page 52 


The way your family’s plans can be affected bya... 





RECESSION 


BOOM 





Your job may be less secure 


may be more secure 





If you spend 


astutely, you can pick up bargains 


extravagantly, you set prices soaring 





Your savings hold their value 


lose their value 





Your home 


may drop in value — but you have more 


is likely to rise rapidly in value 


chance of finding a reasonably priced one 





Your insurance 
coverage back 


may be too great if your income is cut 


may fall short of your 
needs as prices rise 





Installment buying 


is expensive when incomes drop 


is easy —— as incomes and prices 
grow, payments don't 





Your stocks may lose their value 


rise quickly — especially if 
highly speculative 





A fixed income 


buys more goods and services 


buys less 





A variable income ‘may drop faster than prices 


may rise faster than prices 








Vancouver: Eileen Laurie still uses the old-timers’ matey approach 


. . 6s 7) . ” 
because, she says, it suits “B.C.’s bigness and newness. 


Regina: Jean Hinds broke into the CBC in Winnipeg with tales Quebec: with some 2,000 scripts and a quarter century in radio behind her, 
of a wartime women’s ¢lub, stayed on to be prairie commentator. Aline Fortier still keeps listeners up to date on La Femme et L’ Actualité. 


IS THE HEYDAY OF THE WOMAN 


@ AWAY BACK in the forties, when roofs were bare of TV aerials and many 
children had never heard of a collie dog called Lassie, women were on the rampage 
in Canadian radio. From coast to coast during the daylight hours, the air was filled 
: with female voices, determinedly chipper, excited and confidential. To some ears. 
Why don t we hear they were an offense; to others, they were as welcome as dear friends. They could 

never be ignored. You liked them tremendously or you turned them off. 
as much about those chatty, friendly Wartime Pane the heyday of Canadian women commentators. aeentons 
although they're as numerous, they aren’t as well known as their predecessors. The 
explanation is the changed situation in which postwar commentators function, Their 
people who dispensed syrup listeners travel a lot. They aren't easily interested in reports from mid-air or ocean. 
They have not only TV but also hi-fi in the same room with their radio. Moreover, 
; : many Canadians live in the suburbs which in the daytime are all-girl dormitories. 
and sense to women in wartime? The chirping, I-just-dropped-in-to-chat approach of the old-time commentators 
would tend to be repetitious in that situation. Only Eileen Laurie, the CBC’s cur- 
rent commentator in Vancouver, has some of the built-in advantages that a Kate 
Aitken or Claire Wallace used to enjoy. Her cheerful voice reaches the sparsely 
settled B.C. interior and it’s from this area that the letters come, saying, “You 

By Jeannine Locke are my nearest neighbor.” 

What's happened to those women who were neighbors to the nation in wartime ? 
Thirteen years later, a few are still familiar voices, having weathered competition 
from television (and the fright it gave private owners of radio who seemed, for a 
time, to have abandoned the air to disc jockeys). Continued on page 60 
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London: the .most familiar local voice for 13 years, 
Mary Ashwell is now a Toronto newspaper columnist. 
Toronto: after innumerable radio adventures, including an inter- 
view with a live bear, Claire Wallace now runs a travel agency. 














, 


Hamilton: the country’s first woman broadcaster, 
Jane Gray, still conducts a daily program, ad lib. 


Toronto: Mona Gould still interviews celebrities, but misses the 


good old days “when radio wasn’t nearly so_ civilized.” 


COMMENTATOR OVER? 


Edmonton: Eve Henderson left Winnipeg in Halifax: the late Anna Dexter broadcast from her 
1947 to retire. She was promptly hired home, about her favorite books and garden flowers. 

‘ his! . 7 . _— ss . ” j i 
by CFRN and renamed Helen Kent. Even Vancouver: from “girl baritone” to women’s editor 


on holidays, she has a tape recorder by her. to CJOR treasurer: that’s Laddie Watkis’ career. 


Toronto: radio’s fullest-blooming female personal- 
ity, Kate Aitken, retired to write about it all. 
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Y IS IT that some children—and some adults— 

can be trusted to carry through any task they begin, 

‘while others seldom finish anything? Why does Joan, 
as soon as she’s in her first job, cheerfully offer to take her 
share of financial responsibility in the home, while Betty has 
to be pressed to pay board and grumbles about doing it? And 
it’s most likely that Betty expects everything to be done for 
her—Mother presses her party dress and Betty rushes out on her 
date leaving a litter of clothes and make-up to be tidied up in 


her room. 





What makes the difference between Joan and the responsible 
and bright young people like her, and the irresponsible teen- 
agers whose misdeeds make news as they drive dangerously, 4 
run into trouble? 4 Wi 

We all have the secret hope that our children will go further 


SE eso 


than we have gone; that they will grow up to be happy in their t 
family life and in their relationships with other people; and that 


they will be a credit to us. 





If they are to achieve this, they must develop a high sense = 
of responsibility. How far are we succeeding at present in 
bringing up our children to meet our dream—and how much 


can we, as parents, do to help them? 























SPE epee armen 


Child-study experts in the United States and Canada have 
devoted much of their time in recent years to defining what 
a they mean by a sense of responsibility, and to finding out how it 
is developed in a child. They have reached some surprising 
conclusions and revised some of their earlier theories about the 
basic needs of children. 


Children are not born responsible. Responsibility is not an 





inherited quality. It is the willingness to make a decision, and 


the willingness to accept the outcome of that decision. It is the 





independence of our pioneering ancestors combined with sen- 
sitivity to the feelings of others. It means doing what needs to 4 
be done, without having to be reminded, even when failure to ; 
do so would go unnoticed. 

A responsible person is often pictured as a sober, “burden- 
of-the-world-on-my-shoulders” type, while the irresponsible man 


or woman is supposed to be gay and fun loving, and much more 


pleasant company. Contrary to this popular theory of solemn | 
responsibility and gay irresponsibility, psychologists tell us that % 
the person with a well-balanced sense of responsibility toward x 


‘ himself and toward others is well adjusted and feels free and 
: ' af e e happy in his world. It is the irresponsible, self-centred type who 
i is unsure of himself and the world around him, unable to give 
5 : or to enjoy love. It is, in fact, very uncomfortable to live with 
; irresponsibility. 
ia Parents have the main task of giving their children the foun- 
dation of security and confidence they need—and it is a long 


job—*a twenty-year plan,” says Dr. Mary Northway of the 











The more your child can depend on Institute of Child Study at the University of Toronto. “It takes 
a long time to grow, and you are working toward seeing that, at 
you now, the moore you—and twenty, your children are responsible creatures.” 
; It is a complex job, too, and you need all the love, patience, 
everyone else—will be able to depend perception and imagination at your command. Teaching your 


child to be responsible doesn’t mean simply bringing her up by 
on her when she grows up rigid rules, with a firm schedule of household chores and lec- 
tures about duties and obligations. Nor does it mean that you 
push her out into the world, “make her stand on her own feet” 


before she is ready to do so, Both these notions have been 


By EVELYN HAMILTON exploded, as 
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EUROPE er 


Why don’t you do as this young couple did — take a 


lighthearted and unusual grand tour —for ten dollars a day ( for two) ? 


» FOR TWO glorious months in the spring of 1957, my husband 
* and I traveled by car through six European countries, enjoyed 





comfort, privacy and freedom, cut tips to a bare minimum, and 
returned triumphantly to Canada with a surplus of money. 
We found ten dollars a 


Impossible? Not if you go camping. 


day a generous allowance for expenses for two, including food, 


gas, entertainment and small souvenirs. 
It’s fun, too—like living under the olive trees with a pano- 


ramic view of Florence — or taking a pre-breakfast dip in the 
Konigsee—or sharing a bottle of Medoc with your next-door 
neighbors under the stars of a French sky. 

Our plans for the “big trip,” like those of most people, had 
included hotels, restaurants, and conventional sight-seeing. It was not 
until we arrived in Germany that the idea of camping began to take 
shape and grow. We’re not rugged outdoor types, so we were doubtful 
at first when the possibility was suggested by our German friends. 
But we borrowed all their camping equipment and embarked on what 


proved to be the happiest holiday of our lives. 


Choosing your camp site 


Finding a camp is far simpler than finding a suitable hotel. Signs 
along the roadsides announce CAMPING (an international word, 
by the way) and lead you directly to the nearest site. You will want 
to plan ahead to a certain extent, and here is where camping maps 
prove valuable. Free maps for each country, with the camp sites mark- 
ed, are available right at the border from the tourist office or auto- 
mobile association, or from any national tourist office throughout the 
country. You'll also find good information on camps in Europe, with 
details of size, facilities, and so on, in a compact little volume obtain- 
able from the International Federation of Camping, 218 Boulevard 
St. Germain, Paris 7. 

We never paid more than seventy-five cents a night for the two of 
us plus the car. The average cost is twenty-five cents for each person 
(less if you belong to the federation mentioned above, or to one of the 
national camping clubs). One camp in France, run by the town, cost 
us nothing at all! 

The camping grounds themselves are highly organized beauty 
parks, with fresh running water, modern showers, facilities for wash- 
ing, cooking, ironing: and shopping. Many have inexpensive restau- 
rants which serve excellent regional dishes. With few exceptions the 
camps are run efficiently and kept spotlessly clean. Camp officials 
usually speak enough English to break through the language barrier. 
The camps are safe: belongings may be left, unmolested, in your tent 
for the day without exception. 

Here are some of our favorite camps, which you shouldn’t miss if 
you're in the neighborhood—but you'll probably make finds of your 
own. There’s Mostra d’Otremare in Naples, where grapevines trail 
overhead from tree to tree; and in the lake district of Northern Italy, 
which is a camper’s paradise, our favorite of all . . . La Ca’, on the 
aquamarine waters of Lake Guarda, with swimming, boating and 
excellent food; Lausanne, on Lake Geneva, one of the largest and most 
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John Richmond 


beautiful in Switzerland; and the well-equipped camp on the river at 
Innsbruck, in Austria. 

German cities have excellent camps. You'll have no trouble in 
France—Grasse, within sight of the Mediterranean, and Paris were 
two of our choices—England, and most other countries. 

The equipment you need is simple—the accent should be on the 
smallest, the least, the most compact, for obvious reasons. Bring a 
small tent, along with two or three warm blankets, comforters or 
sleeping bags (don’t underestimate the night chill), two sheets, pref- 
erably colored, a couple of small cushions, two single or one double 
air mattress, a compact felding table and stools. 

Another possibility is sleeping ing the car, if you’re lucky enough 
to possess one with seats which convert into a bed. However, unless 
you are holidaying for three months or more, it would likely prove 
more economical to rent a small car or, as we did, buy one on the con- 
venient guaranteed-repurchase plans. Low gasoline consumption is 
important in Europe where gas prices are high. Perhaps because of 
this, we met many couples traveling by motorcycle, camping gear 
strapped neatly to the back! 

Our Citroén 2CV climbed the high Swiss -passes, went over rough 
roads, squeezed through narrow lanes and had comfortable remov- 
able seats. (For further information on car rental or guaranteed- 
repurchase plans in Europe, see your travel agency.) 


Shop day by day 


In addition to a roof over your head and a means of transporta- 
tion, you'll need some supplies for cooking light meals. We suggest 
the following: a small spirit or other type of burner; a set of light- 
weight pots, preferably nesting, including a small kettle and frying 
pan; a plastic pail and dishpan, and plastic cups, dinner and soup 
plates, knives, forks and spoons—all of which can be bought any- 
where, but most inexpensively in Germany. Tea drinkers might bring 
enough tea bags to last the trip, and don’t forget a couple of dish 
towels and a dishcloth. 

A small plastic clothesline as well as a dozen or two clothes pins 
also come in handy. A weekly wash is no problem if you pack drip- 
dry dresses and shirts and nylon underwear. 

We did our shopping every day—it’s easy to buy small quantities 
in European stores. Freshly baked, delicious little rolls can be bought 
everywhere. Butter comes in quarter-pound packages, and you can 
buy eggs two or three at a time. Water is good for drinking at most 
camps. You'll want to carry a small supply of sugar and salt. 

For the sake of economy and convenience we usually prepared 
breakfast and a light supper in the camp, eating our main meal in a 
colorful local restaurant. 

For successful camping, then, all you need is a spirit of adventure, 
a small car and a smaller tent. You will fall in love with a Europe the 
average tourist rarely glimpses; your acquaintance with the people 
and the customs of each country will be so intimate, so friendly, you'll 
return home with a sense of enrichment you could never achieve from 
conventional travel. @ 














CENTENARY AT. 


| BY MAZO DE LA ROCHE 


An exclusive preview fcr Chatelaine readers of a 


chapter from the author’s latest book 


@ The summer was lush, the leaves broad and darkly green. Paths were overgrown, 
grass sprouted up in the gravel of the drive. There was a hushed, humid resignation in 
the midsummer air. The stream moved darkly, slowly, beneath its little rustic bridge. 
And there on the bridge sat Adeline, lost in thought. Even on the bridge the unusual 
growth was noticeable, for a wild grapevine had secured a hold on one of the handrails 
and, with leaf and tenacious tendril, was pursuing its way to the other side of the stream. 

Adeline wound a tendril round her finger like a ring. In her dreamy eyes the green 
of the crowding foliage of trees and vines cast that hue on their golden brown, so that it 
would have been difficult, even for those who knew her best, to pronounce what was 
their color. She was living these days in a strange confusion of thought, at times re- 
living the experience of her engagement to the Irishman, Fitzturgis, more often dwelling 
on the proposal made to her by Renny. 

She had thought herself to be free of those recollections, so poignant, so capable of 
shattering her peace, but now they had come back to her. The meeting with Fitzturgis 
in Ireland, the budding, the blossoming of her first love. The days they had spent together 
in London, when she was under the guardianship of Finch. The return to Canada. The 
two years of waiting for Fitzturgis to come out to her. His coming to Jalna. That excit- 
ing, disturbing, disappointing time.’ The scene by the lake when she had discovered him 
and her cousin Roma bathing together. Her fierce anger at seeing their embrace. If 
she lived to be a hundred, as her great-grandmother had done, never could she forget the 
fiery violence of that moment—the moment that had changed everything. She could not 
recall it even now without a smile of triumph at the discomfiture of the pair in the lake 
and her hurling stones at them. Continued on page 44 





MAZO DE LA ROCHE has a unique distinction. Renny Whiteoak, son of old Adeline and Philip 
She has made famous a fictitious house and the and the present master of Jalna, sees in his 
proud devoted family who occupied it. The house, daughter Adeline and his nephew Philip a rein- 
of course, is Jalna; the family, the Whiteoaks. carnation of their grandparents, the first masters 
Set in the Lake Ontario countryside, the same of Jaina. In his passion to maintain Jalna and 
area in which the author spent her early years, all it stands for, Renny is encouraging Adeline 
her series of books about Jalna has become a to marry Philip, and so continue Jalna’s great 
world-wide byword for Canadians. The first, Jalna, _ tradition. 
was published in 1927 and has been translated The time is the present, the centenary celebra- 
into fourteen languages, made into a hit play. tion is near. In this excerpt, which is chapter 
Now, in Centenary at Jalna, the fifteenth in eight of the novel (to be published this month 
the Jalna series, Mazo de la Roche writes with by The Macmillan Company of Canada Limited), 
her customary artistry of the events surrounding the two young people mention to each other for 
the hundredth birthday of this noted old house. the first time the possibility of their marriage. 


Itlustrated by Aileen Richardson 
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T’S HARD to believe that Tim and I are 

grown up and have a grown-up Tim, 

junior, and Miranda; that Tim, junior, 
has only one more year at McGill and that 
Miranda starts college next week. I’ve been 
packing for Miranda and remembering my 
own college years and the part Uncle Semper 
played in them because it was thanks to him 
and to the strange power of his lonesome love 
for me that I was ever graduated. 

I don’t mean he paid my tuition. | doubt 
if he ever had a year’s tuition on hand at any 
one time in all his life. His strong point was in- 
tuition, and it turned out to be more helpfrl 
than any combination of parents, deans, chap- 
lains, psychiatrists and an unlimited bank ac- 
count could have been. 

It all started that September day when moth- 
er and | were sitting on the porch of the little 
white house in Port Credit. We were sewing 
name tapes into my clothes for | was to leave 
that week for my first year at college. 

“The smaller the stitch, the greater the 
strength,” said mother automatically as | snip- 
ped another length of MARGARET MACLEAN 
ROBERTS from the bolt of woven name tapes. 
| imagined a bolt with all mother’s precepts 
for safety and seemliness woven in a long line: 
“Break your bread to the size of a small 
watch”; space; “Sit as though there were no 
hack to your chair; space: “Neither a borrow- 
er nor a lender be”: space. And I giggled out 
loud at the idea. 

“He who laughs last . . .” said mother. 
“You'll see that mine won't rip out in the first 
wash.” And, bless her, they didn’t—neither 
name tapes nor proverbs. 

1 realize now how lonesome mother’s life 
was and that she must have been feeling sad at 
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FROM 
« A STRANGER 


They would arrive unexpectedly, in strange wrappings from far- 





off places... and each one changed my life 


By VIRGINIA B. FEINE 


the thought of my leaving, even though it was 
her own dream for me coming true. | was too 
young when my father died to have any real 
memory of him. But mother had talked to 
me a good deal through those growing-up 
years and | knew that she loved him greatly. 
| knew, too, that he had left us the house and 
that we had a small income which would see 
us through our plans, which included, and, 
indeed, often seemed to end with college for 
me. 

And | had known for years that my mother 
had a brother and that they had been orphan- 
ed and separated when she was a baby and he 
two years old. Old Doctor MacLean and his 
wife, who had adopted my mother, had tried 
to trace him, and in later years father and 
mother had made every effort they could. But 
all that they ever found out was that the Ames 
family, who had taken the little boy west with 
them, was stricken with typhoid and that one 
or two surviving children had been sent east 
to “a Home.” 

| think my mother always thought of her 
brother as a little child, helpless and lost. When 
1 thought of him it was as a cross between the 
Mysterious Merchant in Ali Baba and the Dis- 
tinguished Old Gentleman in Sara Crewe. 

None of these descriptions fitted the strange 
person that turned in at our gate and walked 
slowly up the path that September afternoon. 
But had we been able to see beyond the weath- 
erbeaten face, the shabby wrinkled suit and 
the battered duffel bag, any one of them 
would have been better than the one word 
“tramp,” which my mother whispered as she 
rose from her sewing. 

“No, Ma’am,” said the stranger, “not exact- 
ly a tramp.” And mother blushed. “I’m here 





as a brother and an uncle. But just for today, 
mind you.” 

And he sat down on the top step, took a 
worn envelope from his coat pocket and what 
looked like a cigar box from the duffel bag, 
and handed them to my mother. She leaned 
forward. Hope and sorrow and old and new 
questioning went across her face like the 
shadows from the leaves that were drifting 
down from the big old tree in the front yard. 
She looked at the box first and gave a little 
gasp as she raised the cover. | looked quickly, 
too, but there was nothing in it. It was a 
cigar box, but with old-fashioned chip carving 
on the top and sides and the words Semper 
fidelis and some initials burned into the inside 
of the top. 

She pulled tattered-looking papers from the 
envelope and read them in silence. The strang- 
er did not look at her while she was reading, 
but at the asters and chrysanthemums in the 
garden, at the tree-lined road, at his own 
hands, and now and again at me. | picked up 
my sewing and made the tiniest stitches of all 
my life. 

| was eighteen years old and had lived all 
of them in a very small town. It had struck 
me, as it would have anyone in Port Credit, 
that this person had arrived on the one-ten 
freight since the only passenger trains came 
through in late afternoon and evening. He 
must have asked the stationmaster the way 
to our house. 

He looked dreadful and I could see as moth- 
er could not, from where she sat, an unmistak- 
able pint bottle sticking out of his pocket. I 
was afraid that Jenny Perrins or Alice Max- 
well or, above all, Bradley Vane would go by 
and know at once that Continued on page 48 
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SAUSAGES 


By Elaine Collett, Director Chatelaine Institute 


FOR PERFECT SAUSAGES 


1 PAN-BROWNED: Set sausages in a lightly greased cold frying 
pan on medium heat and cook slowly for 15 to 20 minutes, turning 
now and then until well browned. Pour off the fat as it collects. 
(Now if only someone would produce a square sausage—that would 


solve the even-browning problem. ) 


2 TO KEEP THEM PLUMP, but with less fat, prick with a fork and 
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20 ways to turn these tasty stand-bys 


into delicious stand-outs 


pour on boiling water. Cover and bring to a boil. Drain and fry 
slowly until brown. 


3 BAKED: A timesaver if you are cooking something else in the oven. 
Spread sausages in a lightly greased, shallow pan and allow 25 to 


30 minutes at 350 degrees F. Turn them halfway through baking. 


4 BROILED: Place them on a broiler pan, 5 or 6 inches from the 
heat and give them 5 minutes each side. 


Stand-out recipes begin on page 32 








MUST A WIFE 


DO ALL 


THE ADJUSTING? q 


O ften yes 


if, as a 


realist, she wants to preserve 


her marriage and her 


husband won't or can't ch ange 


By VIOLET MUNNS, Director of Casework, Neighborhood 


as told to JUNE CALLWOOD 


NVHE YOUNG mother who came into 
1 the Neighborhood Workers’ Family 
Service Centre two autumns ago was 
convinced she was insane. A small, fra- 
gile-appearing redhead in her mid- 
twenties, she had a look of terror in her 
eyes. Her father had been treated in a 
mental hospital for eighteen years, she 
reported in a tone crowded close to hys- 
teria. Her brother had become mentally 
ill a few months before. Now she was 
certain that her own sanity was giving 
way. 

“What is happening?” asked the so- 
cial worker in a calming, matter-of-fact 
voice. 

The girl said shakily: “I’m always 
yelling at my son, almost all the time. 
If he 


upsets an ashtray, I get so furious that 


I can’t seem to control myself. 


I shake. I don’t touch him, | don’t dare 
touch him, but I say frightful things. 
Afterward I cry and apologize and hug 
him. I’m an awful mother; I know I’m 
damaging my boy. Even my husband 
tells me I’m crazy.” 

The distraught woman, Laura Pat- 
ten was encouraged to consult a psychi- 
atrist a few weeks later. Her husband 
was also interviewed by the psychiatrist, 
in order to provide additional informa- 
tion. The results were astonishing. Laura 
Patten was judged to be remarkably 


sane. It was her husband who was in 
urgent need of psychiatry. The weird 
adjustment he had made to life had 
driven his wife to a frenzy which one 
doctor commented was quite normal un- 
der the circumstances. 

Even stranger, Laura Patten continues 
to live with her husband despite the fact 
that he has changed almost not at all. 
Today, with a compassionate under- 
standing of his behavior, she has man- 
aged to develop a separate rewarding 
life of her own. What she has construct- 
ed with courage and good sense is far 
from an ideal marriage, but it works. 

To appreciate the complex enigma 
that is Joseph Patten, it is necessary to 
begin with his parents. They came from 
central Europe, just in time for the De- 
pression. Through the Thirties they 
were semistarved, ragged and hopeless. 
They raised their only son with casual 
cruelty most of the time and his mother 
beat him unmercifully for such offenses 
as losing a mitten. The household was 
filled with bitter wrangling, with no 
time spared for such luxurious frills as 
affection. 

Early in his life Joe Patten displayed 
a vaguely recognizable talent for sing- 
ing. His mother envisioned him, instant- 
ly, on a concert stage. It gave her life 
direction—her shabby existence would 


Workers’ Association, Toronto, 


be justified by a famous son. She saved 
like a miser for singing lessons and 
whipped tie boy if he neglected to prac- 
tice. 

Joe Patten grew up with a stone-cold 
personality. Invisibly but devastatingly, 
he was crippled. He was incapable of 
love. He could put no faith in people, 
but only money. Material success seem- 
ed to him the only constant in a ruthless 
world. Only a weak fool showed gentle- 
ness or grief. He would be strong and 
show nothing, and feel nothing. 

He was almost thirty years old, still 
studying in a hopeless attempt to nour- 
ish his feeble ability, when he met Laura. 
Joe had a Sunday job of soloist at the 
church she attended. He was attracted 
to the pretty, perky girl ten years youn- 
ger than himself. One Sunday evening 
he asked her for a date. Other men ad- 
mired her, so obviously she had worth. 
With his fair handsomeness, they made 
a striking couple. 

Laura was excited by the attention of 
an older man. He had a solidity that 
attracted her and an evenness of disposi- 
tion. Her childhood had been disjointed 
because mental illness had caused her 
father to be committed to a_ hospital 
when she was small. Her mother man- 
aged by keeping house for a widowed 


uncle who had Continued on page 61 
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THIS HOUSE COSTS ONLY $7,000 


@ For Canadians in search of good low-cost housing 
this $7,045 Preston, Ont., bungalow was probably the 
most important house built this year—though neither it 
nor its plans are for sale at present. If available, it 
could be financed on a $3,000 income (payments $60 
a month). 

The three-bedroom home is an experiment—built by 
contractor George Hipel for the Research Committee of 
the National Builders Association. Its purpose—to prove 
that sound low-cost housing of good design is possible 
WYATT Ms Me lactic] Mol'livellate Malole( Mam talidel Mualelaielolel-molale| 
Housing Corporation co-operated in the project. | 

The house itself is 864 square feet. It has an oil 
furnace; the walls and ceilings gre plastered; linoleum 
tile covers bath and kitchen floors. Electric light fixtures 
are installed and the exterior is painted. 

On the special model of this house, pictured above, 
extras are: carport and asphalt drive, $365; porch, 
$105; interior painting, $88; four closet doors, $95; 
wall tile in tub area, $36; ribbon windows, $34. ~ 

Cost-cutting features aren't radical but include the 
extensive use of plywood inside and out—thinner than 
the standard thicknesses now used. Both builders and 
plywood manufacturers approved this use of thinner 
plywood. For instance, floors, instead of being the 
usual hardwood, are painted, ’2-inch plywood, The 
¥-inch plywood, siding instead of 
regular lumber. One saving (estimated at $800) is 
elimination of a full basement in favor of two-foot-deep 


house exterior is 


crawl space underneath the house to protect against 
dampness and cold. Another saving ($50) is a floor-to- 
ceiling kitchen cupboard (shown as mop closet on 
plan) replacing hard-to-reach cupboards over counters. 

Canadians will soon see a second research house in 


Dartmouth, N.S. More, we hope, are to come. 





The $7,045 covers complete cost of standard model. 
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water and sewer, $100; financing, $125; mortgage insurance, $140; lot, $500 



















TREND: 


BY DORIS THISTLEWOOD 
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Storage has been generally increased. 
Bedroom closets are 4 to 6 feet wide; 
Spacesaving doors are accordion, sliding 
or (as shown here) fold-backs of steel. 


~ 


Better-built windows are general — ~ 





with storms and screens often supplied. In bathrooms the trend is to built-ins 
This fixed, double-glass, aluminum- or counter-top vanity-and-sink like this 
frame window has jalousie louvers one. Colored fixtures and ceramic- 
at one end for year-round ventilation. tile dadoes are frequently supplied. 
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Door chimes in the past had to be 





I 
! 
l 
1 


installed by the home owner; now I 
Modern circuit breaker re- 


; they often come with the house. 
| Special feature in one $23,000 
home is sliding glass doors open- 


\ quires no fuses. The bonded 
seal on the furnace assures 
\ you of adequate heating. 


\ 
\ 


ing from dining room onto patio. 
One side is screened for summer. 













: ; : : For hall lighting, trim brass 
| Siig teen. les Snel). bane. Warm-cir registers (and radia- fixtures such as this replace the 
Dinin . s iW nba <i tors) are smaller and neater — typical etched-glass bowls that y 
' - 
oe Ne eet en ere placed both to be inconspicuous were used just a few years ago. 


x fixtures —- or simple low bowls like this. and provide more efficient heat 


pe nmenee me 


rari ease SIT 


A few years ago built-in kitchens, pink bathtubs 


we 


and handsome lighting were ‘“‘pay-extra’’ custom 
| features. Today — for alert Canadian buyers — 


they are part of the medium-priced project house 
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NEW HOU 
CUSTOM FLOURISH 


Chatelaine Home Planning Editor 





An extra — increasingly being built 
into new kitchens—is the exhaust fan 
which wafts away disagreeable or 
heavy odors of cooking, and smoke, 











\ 


are your color choice. 





Plumbing fixtures are up-dated. 
This stainless-steel sink has a 
gear-shift tap and a_ sink-hose 
for high-pressure cleansing jobs. 


@ Today there’s a mild revolution in Cana- 
dian housing: no longer bedeviled by a post- 
war shortage that made them glad to take 
“anything.” home buyers are asking for and 
getting custom extras that a few years ago 
they had to discover, buy and install them- 
selves. And getting these extras is often a mat- 
ter of careful shopping rather than straight 
price. 

To learn just what home buyers are being 
offered, Chatelaine queried leading builders 
whose houses ranged from $12.000 to $23,000. 
(For news about the still scarce low-cost house, 
see page 25.) 

Here’s what they reported: Most of the 
houses in our price range had adequate wiring 
(see check list right), essential with our grow- 
ing use of appliances; larger closets and cup- 
boards with spacesaving sliding or folding 
doors; some type of built-in kitchen; good- 
looking, efficient lighting fixtures; completely 
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Most kitchens are built-in. 
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Trim, all-in-one oak baseboard is 
being used with hardwood floors — 
replacing a painted baseboard and 
a nailed-on quarter-round molding. 


Here 


metal cabinets and plastic counters 
Optional 
extras: wall oven, counter burners. 


tiled bathroom walls; interior painting— 
usually in your choice of colors if you state 
them early enough. 

Many houses included (some with the house, 
some optional) colored bathroom fixtures; a 
second bathroom or powder room; wall ovens; 
driveway surfacing; sodding — and even 
shrubs to get landscaping under way. 

A number of builders offered other individ- 


ual features. 


Naturally, not every extra comes with every 
house being built today; some are available 
mainly in the upper brackets of our price 
range. But even when prices were comparable, 
there was considerable variation in the extras 
offered—or not offered. 

In fact, there’s never been a better time in 
Canada to shop around and compare what you 
want with what you can get — before you buy 
your new house. 





Instead of painted baseboard, 
tile floors may have a no-scuff, 
# rubber one for easier cleaning. 


G. S$. Shipp, builder. 


Photographed at Riverview Heights; 


Nearly all new garages have 


handle, unlike old, heavy 


Whatever house you buy, at whatever price, 
check for these twelve basic features first: 
1 Compact floor plan without waste space or 
awkward areas. 
2 Adequate wiring (100-ampere service for 
an all-electric home; 60 minimum if gas 


appliances are installed). 


Ww 


Sufficient electrical outlets for good light- 


ing (minimum four in living room). 


_ 


Enough storage and cupboard space. 


vu 


Woodwork well made, joined accurately. 


nN 


Smooth plastering (unless rougheast). 


7 Tile or linoleum floors smoothly laid. 


Wooden surfaces well sanded and finished. 


© 


Inconspicuous rads or vents. 

10 Well-placed, good-fitting doors, windows. 

11 House should be of comparable value to 
neighbors’ — not much higher or lower as 
this affects resale value. 

12 Maintenance should be relatively easy. @ 


~ roll-up steel doors like this 
™ They're spacesaving and light te 


wide, 


one. 


types. 


27 








bon Se em eno beg yee deer 








Do something different this summer—from canoeing to fine arts 


The whole gloriously free summer stretches out 
(after next month!) in a maze of warm, sunny 
days —- days to DO things with... 

For instance, consider hosteling. You can take 
days or weeks, hiking, bicycling, canoeing or 


riding horseback. exploring any section of the’ 


country you want. There’s no linked youth hostel 
chain right across Canada but interesting sections 
of the country have circuits of hostels which you 
can find out about by writing or phoning your 
own local Youth Hostels Association. 

You hike or bike from one hostel to the next, 
exploring as you go. By night you stay at the 
hostels — supervised by house parents. It’s a 
wonderful way to meet people from different 
parts of the country. 

The Canadian association sponsors trips such 
as the two-week one to the Canadian Rockies, 
July 4 to 20, and one to New England. Cape 
Cod, Martha’s Vineyard, Nantucket. August 16 
to 30, or another canoeing in Algonquin Park, 
Ont., August 2 to 16. 

If you want to get out of the madding crowd for 
the summer you can be useful at YWCA camps 
and have a good time. They have two quite 


different types of 
camp; the day 
camps in which the 
campers go home 
every night (which 
are usually 10 to 15 
miles outside town) 
and the permanent 
camps which run 
from two weeks to 
two months (usually 
about 60 miles out- 
side town). 

You don’t need 
camping experience if you have some skill, swim- 
ming or games or crafts, and what they call lead- 
ership potential. Check further with the camp 
director at the YWCA in your city. 

Then there are United Nations seminars, 
seven of them held across the country, usually 
on university campuses. About 80 to 150 students 
from each area (chosen by their schools) attend 
the week-long seminars, living in residences, 
having discussions, hearing speakers — and, of 
course, having parties. 


Where there’s a teen there’s the latest word... 


You've got to be in on it to know what teens are 
talking about: riot squad—teachers and parents; 
jailhouse rock—a school dance; picnic frump— 
party poop. To squelch a bore, “My legs have 
gone to sleep, mind if | join them?” 


Cheryl Mass, Osoyoos, B.C. 


When a person is pleased about something it’s, 
“Who discovered uranium on your north forty?” 
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To those always tooting a car horn, “What else 
did you get for Christmas besides a horn?” 
Charlotte Bailey, Regina. 


Tagged but good. Big chains attach boys’ rings 
round girls’ necks when they're going steady— 
or heavy discs on the chains, girl’s name on one 
side, boy’s on the other. 

Beverly Andrews, St. John’s. 


If you haven't heard about it 
through your UN club, or if you 
haven’t a UN club in your school, it 
might be worth investigating. The 
national office at 237 Queen Street, 
Ottawa, will give you all the informa- 
tion on them. 

There’s fun in the offing this sum- 
mer for guides — home and abroad. 
Guides have been invited to Finland. 
Belgium, the U.S. and Australia to 
conferences through the _ national 
guide office and with the help of the 
World Friendship Fund. 

At home, there’s the Atlantic Ad- 
venture—a guide camping trip to the 

Maritimes; ten days in P.E.1., three in New- 
foundland, two in Halifax and then Quebec City. 
Staying around home? See if there are any 
ballet, art or music camps in your area. These are 
springing up across the country, usually in lovely 
rural settings. One of the best-known is the Banff 
School of Fine Arts, Banff, Alta.. to be held 
this summer from June 23 to September 13. 
Don’t do the same old things simply because 
you haven't found out all the wonderful fun 
offered. It’s there. YOU just have to look for it! 


New friends sign here .. . 


With an eye ahead to summer’s fun and making 
new friends, fashion a big, wide, straight- 
hanging jacket for the beach, using white dick 
or unbleached cotton. It must have a pocket 
for a pen, because the whole purpose of the 
jacket is to have new friends write their names 
on it for remembering. 

Spring is indubitably the time for flowers. 
Keep your artificial ones fresh-looking by clip- 
ping them with clothes pegs to a belt hanging 
in your closet. 

Got a couple of scarves you never wear? 
Make a sack top, 

a different story 
coming or going, 
of two colorful 
ones. Tack them 
together at the 
top, leaving head 
room, and then inset two gussets of material (six 
inches wide) from under the arms to bottom, 
letting the scarves hang straighter than straight. 


Chatelaine will pay $5.00 on publication for fads or 
fashions in your town, new games and dances, personal- 
ity sketches of teens you know who make news. Send 
to Susan Cooper, Chatelaine, 481 University Avenue, 
Torento 2. 
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she'll trust to products IN CANE 


At meal times and bath times . . . through bottle feeding, spoon feeding, 
and chewing . . . Mother has only to twist a Can Opener or remove a 
can lid to obtain the purest, most beneficial, most trustworthy baby 


products that modern science can devise and modern industry produce. 
Baby foods, junior foods, formula milks, corn syrups, baby powders— 
all are available zm cans the safe, easily-handled, spoil-proof 
containers made of stee/, plated with pure tin for protection. 

And when Mother and baby travel, what a blessing she'll find it to take 
canned, ready-prepared meals with her. . . there’s no risk of 

breakage or spoilage, and no need for refrigeration. 

Small wonder that today’s mother trusts to products in cans for baby’s 


health, strength, and future well-being. 
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Chatelaine 


MEALS 


of the month 


Spring garnish for the centre of a fruit salad: fill an orange shell with cottage cheese, top 


with a sliced cumquat and a sprig of fresh mint. 


MAY — REGAL ORANGE AND LEMON PARFAIT 


1 package lemon jelly 
1 cup hot water 

1 cup cvoid water 

44 cup sugar 

lg teaspoon salt 

1/3 cup orange juice 


1 tablespoon grated orange 
rind 

14 cup ice-cold water 

1/3 cup skim-milk powder 
1 tablespoon lemon juice 

1] medium orange 


Spread day-old French bread thinly with a mixture of butter and marmalade. 
finely chopped walnuts and broil till bubbly. Serve with tea. 


Top with 


For a flavor change with your next roast, insert one or two pieces of garlic in the shank 


end of a leg of lamb before putting it in the oven to roast. Another flavor tip for lamb: spread 
mint jelly on broiled lamb chops, broil a few seconds longer until jelly is melted. 

Dissolve gelatine in hot water. Add cold water, sugar, salt, orange juice . 
and rind. Mix well. Chill until thick but not set 
Combine ice-cold water and skim-milk powder in a cold one-quart bowl. 
Beat with chilled beaters until mixture stands in soft peaks. Gradually 
veat in lemon juice until stiff. 

Fold whipped milk mixture into chilled gelatine. 
dishes and garnish with orange pieces. 
firm. Makes 6 servings. 


Baste a broiling or frying chicken with beef broth and thyme for subtle added flavor. 


Spoon into six dessert 
Chill about 30 minutes or until 
Calories—122 per serving. 


Did you know that you can buy several bags of coffee at one time and freeze all but your 
week’s supply? Freezing keeps it fresh. 


THURSDAY 


] Broiled Chicken Legs 2 


FRIDAY 


Oven-baked Cod 3 


SATURDAY 





DINNERS of the month 


Beef Stew with 





SUNDAY 


MONDAY 


TUESDAY 


WEDNESDAY 


Crumbed Cauliflower 
Potato Salad on Lettuce 
Red Currant Jelly 
Chocolate Layer Cake 


Chili Sauce 
Cream Potatoes Spinach 
reen Sala 
Lemon Meringue Pie 


Herb Dumplings 
sion = lazed Carrots 
ubarb Crisp 





Tomato Juice 
Shoulder Roast of Lamb 
5 Minted Applesauce 


Cy 


5 Cold Sliced. Lamb 


Harvard Beets 
Baked Potato 
Crisp Relishes 
Bread Pudding 


Pork Chop Casserole 
Mustard Relish 
Glazed Sweet Potatoes 
Green Beans 
Baked Apples 


Breaded Fried Liver 
Onion Rings 
Baked Beans 

Broccoli Lemon Sauce 
Boysenberry Pie 


8 Minute Steaks 
Barbecue Sauce 
Chived New Potatoes 
Carrot Coins 
Ice Cream Gingersnaps 


q Salmon Soufflé 
Asparagus 
Home-fried Potatoes 


: Tossed § 
Steamed Rhubarb Cookies 


Sausage | Rolls 


Crisp Rye Wafers 
Apple Pudding 





Pot Roast of Beef 
Boiled Onions 
Roast Potatoes 

Relishes 
Strawberry Chiffon Pie 


11 


1 


Beef and Kitiney Pie 
rsiey Rice Succotash 
Relishes 
Banana Tapioca 
Macaroons 


1 3 Broiled Bacon 
Chick Peas in 
Cheese Sauce 
Tomato Aspic on Lettuce 
aisin Squares 


Individual ‘Meat Loaves 
Tomato Sauce 
Spinach Stuffed Potatoes 
Celery Sticks 
Quick Chocolate Pudding 


Stewed Chicken 
New Potatoes 
Green Beans 
Hot Corn Bread 
Fruit Cup Almond Cookies 


15 


Baked Fish Sticks 
Fried Potato Cubes 
Creamed Asparagus 

Green Salad 


16 


1] Hot Cottage Roll 

Horse-radish Sauce 
Carrots Baked Potatoes 

Cherry Roly-Poly 





18. Tomato Bouillon 

‘old Ham Mustard Pickle 
Noodle Casserole 

Hot Rolls 

Cookies 


Peas 


Ice Cream 
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Broiled Liver 
Cabbage Rolls 
Apple and Celery Salad 
Bran Muffins 
Rhubarb Pie 


? Baked Beef Short Ribs 
New Potatoes  Turnips 
Assorted Sweet Pickles 
Bread Sticks 
Peaches Angel Cake 


Braised Lamb Riblets 
int § uce 
Corn Fluffy Rice 
Crisp Relishes 
Baked Caramel Custard 


Wieners 
Lima Beans in 
Tomato Sauce 
Whipped Potatoes 
Apricot Upside-down cake 


22 


Orange Refrigerator Cake 
Baked Fish Fillets 
Cucumber Stuffing 


23 
Sauce 


Egg 
Asparagus Pickled Beets 
Lemon Snow 


2 4 Spaghetti 
eat Sauce 
Tossed Salad 
Garlic Bread 
Jellied Fruit Doughnuts 





? pected Pork Shoulder 
uash Roast Potatoes 
Harvard Beets 
Maple Custard 
Refrigerator Nut Cookies 





26 Curried Pork Casserole 


Spiced Peaches 
Green Beans Relishes 
Assorted Tarts 


27 Mixed Grill on Toast 
(kidney, meat patties, 
bacon ) 
Spinach Scalloped Potatoes 
Brownies Lime Sherbet 
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Breaded Veal Cutlets 
Aas Soup Sauce 
Carrots New Potatoes 
Spanish Cream with 
Preserved Raspberries 





2 Corned Beef Hash 
Poached Eggs 
Wax Beans 
_. Cabbage Salad 
Gingerbread Applesauce 





30 Asparagus Soup 
Tuna Fish Croquettes 
Potato Chips 
Tomatoes Creamed Celery 
Frosted Cupcakes Peaches 


3 1 Chicken Pies 
Fried Potatoes 
Lettuce Salad 
seemed Jelly Roll 
Whipped Cream 








BREAKFASTS and LUNCHES for any day you need them 


SUNDAY 


MONDAY 


TUESDAY 


WEDNESDAY 


THURSDAY 


FRIDAY 


SATURDAY 





Fresh Pinea 


Poac 
Broiled Lamb's 
Sweet Mustard Sauce 


Slices 


BREAKFAST 


Toast 


Reneye 
Honey 


Grapefruit Half 


Maple Sugar 
Protein Bread 
Coffee 


Oatmeal with Bananas 


Milk Drink 


Orange Juice 
Crisp Corn Flakes 
in Omelet 
Marmalade 
Coffee 


Stewed Tomatoes 
Puffed Rice Cereal 
Broiled Bacon 
Toast Jam 
Coffee Milk 


Stewed Rhubarb 
Hot Shredded Wheat 
French Toast 
Cherry Jam 
ee 


Milk 


Apple Juice 
Whole-wheat Flakes 
Scrambled : 
Toast elly 
Coffee Cocoa 


Orange Sections 
Corn Meal Pancakes 


Syrup 
Broiled. Sausages 
Coffee 


ea 





paragus on Toast 
Gam Pimento Sauce 
Lettuce Wedge 


ream 





Minestrone Soup 


Pears 
Tea 





Tomato Aspic and 
Cottage Cheese Salad 
Date Squares 

Coff 


Chicken a la King on 
ot Tea Biscuits 
Cabbage Salad 


Tea Coffee 





Jelly Assorted Cookies 


French Onion Soup 
Parmesan Cheese 
Lettuce Sandwiches on 
Whole-wheat Bread 





Fresh Fruit Chelsea Bun 


Ton oo e 
Carrot Sticks 
Butterscotch Pudding 
Ice Wafers 





Fruit Salad Plate 
(oranges, pears, prunes, 


yo grapefruit ) 
heddar Cheese 
Coffeecake 





Vegetable Soup 
Ham Sandwich on 
Rye Bread 
Assorted Pickles 
Butter Tarts Milk 





Alternate spiced crab apples and cubes of cooked ham on skewers. 








Herb crumb casserole topping: melt 1/3 cup butter or margarine and 
when hot add 114 cups dry bread crumbs, 14 teaspoon each marjoram and 
thyme, and 2 teaspoons finely chopped parsley. Stir until crumbs are 
golden brown. Use any herbs you like to vary this topping. 

For a hearty lunch, add 14 cup grated cheese and one 3-ounce can 
deviled ham to 6 scrambled eggs. 





Brush with French dressing or apple juice and broil till light brown. 
Spread canned pear halves with ginger marmalade and bake in a 350- 
degree-F. oven for 15 minutes. Dust with nutmeg and serve warm with 
cream. 

Cover the top of a pork roast with canned apricot halves, half an hour 


Makes 4 servings. 
before roast is done. 


To bake custard without using an oven, set filled custard cups in water 
to within half an inch of cup top. Cover. Bring water to a boil and turn 
heat off. Leave for 10 minutes or until set. 


Thicken syrup with cornstarch and serve with meat. 
Heat 11 cups sweetened applesauce and fold in 1 cup quartered marsh- 


mallows. Sprinkle with cinnamon and serve hot. Serves 4. 
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A pineapple slice, lettuce, 
Miracle Whip...and there’s your 
luscious salad-on-the-side! 

But only Miracle Whip combines 
the tang of home-cooked 
dressing with the smoothness 

of mayonnaise. To “sparkle up” 
even the simplest salads... 


Nothing quite docs t ike Miracle Whipt 
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Serve warm, generously buttered ... 


a delicious tea-time treat. If you bake 






at home there’s never a failure when 
you use dependable Fleischmann’s 
Active Dry Yeast! 


NEEDS NO REFRIGERATION 


coment LION TWISTS ; 


Measure into bowl 

1 cup lukewarm water 
Stir in 

2 teaspoons granulated sugar 
Sprinkle with contents of 

2 envelopes Fleischmann’s Active 

Dry Yeast 

Let stand 10 minutes, THEN stir well. 
Cream 

Ys cup butter or margarine 
Blend in 

Ye cup granulated sugar 

1¥2 teaspoons salt 
Blend in, part at a time 

2 well-beaten eggs 
Add the yeast mixture and 

1 teaspoon vanilla 
Stir in 

2 cups once-sifted all-purpose flour 
and beat until smooth and elastic. 
Work in an additional 

2% cups (about) once-sifted 

all-purpose flour 


Turn ovt on lightly-floured board; knead until 
smooth and elastic; place in greased bowl. Brush 
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top of dough with melted shortening. Cover. Let 
rise in warm place, free from draft, until doubled 
in bulk—about 1! hour. 


Meantime prepare and combine 


% cup finely-crushed cracker 
crumbs 


Ye cup blanched almonds, finely- 
ground 


Yq, cup granulated sugar 

1 slightly-beaten egg 

2 tablespoons water 

1¥2 teaspoons almond extract 


Punch down dough. Turn out and halve the dough; 
set one portion aside to shape later. Roll one 
portion into a 12-inch square. Spread % of 
square with half the crumb mixture. Fold plain 
third of dough over crumb mixture, then fold 
remaining third over top — making 3 layers of 
dough and 2 of filling. Cut rectangle into 18 strips. 
Twist each strip twice; place on greased cookie 
sheet. Press 2 or 3 blanched almonds into filling of 
each twist. Brush with melted butter or margarine; 
sprinkle with sugar. Shape second portion of dough 
in same manner. Cover. Let rise until doubled in 
bulk—about | hour. Bake in moderate oven, 
350°, 20 to 25 mins. Yield: 36 twists. 





20 STANDOUT RECIPES 
FOR SAUSAGES 


Continued from page 23 


SAUSAGE SUMMER GRILL 
(pictured on page 23) 


Sweet potato Pear halves 


pepper rings Tomato halves 
Eggs in butternut 1 pound sausages 
squash 


1. Blanch the pepper rings for 5 minutes 
in boiling salted water. Drain. Mix 2 
cups of sweet potato with 1 egg and 1 
tablespoon melted butter. Season with 
salt, pepper and a dash of nutmeg. Fill 
the pepper rings evenly and _ sprinkle 
both sides with dry bread crumbs. 

2. Set the sausages on a lightly oiled 
griddle and turn heat to medium. Cook 
and turn until sausages are lightly brown- 
ed. Scrape fat and brown bits to the side 
as they collect. 

3. Drop a tablespoon or two of butter on 
the back part of griddle and when melt- 
ed add the stuffed green pepper and peel- 
ed, 42-inch squash rings. Cook and turn 
both until squash is tender when tested 
with a fork. 

4. Add pear and. tomato halves. Break 
an egg into each squash ring and sprin- 
kle with paprika. Cover the eggs with 
a pot lid until set (about 5 or 6 minutes), 
then uncover. Serve with lettuce wedges 
dressed with garlic- flavored French 
dressing. 


MIXED GRILL 


Y2 pound sausages 
4 chicken legs bacon 

from a broiler or . 4 peach halves 
fryer sprinkled with 
2 veal or lamb brown sugar and 
kidneys cloves 


French dressing 

Slice the kidneys through the centre and 
wash in salted water. Drain and pat dry. 
Wrap a bacon slice around each, and 
secure with a toothpick. Preheat the 
broiler for 5 minutes. Wipe chicken legs 
with a damp cloth and season lightly 
with salt and pepper. Set them on a 
broiler pan rack and brush well with 
French dressing or melted butter. Add 
the sausages. Broil 4 or 5 inches from 
the heat for 4 minutes. Add the kidneys, 
and brush with dressing. Broil 6 min- 
utes. Turn the meats over and add the 
peaches. Continue broiling for about 7 
minutes or until chicken is cooked. Serve 
mixed grill on toast points with pan- 
fried potatoes and green beans. 

For a change substitute lamb chops or 
¥Y2-inch slices of pressed meat for chicken 
legs. 


4 slices rindless 


BARBECUED SAUSAGES WITH NOODLES 


1 pound sausages 
2 tablespoons 
sausage dripping 
Yo cup sliced 


Vy teaspoon chili 
powder 

1 tablespoon 
brown sugar 


celery 2 teaspoons 

VY. cup chopped Prepared mustard 
onion 2 teaspoons 

¥, cup ketchup or Worcestershire 
chili sauce sauce 

2 tablespoons Ys cup water 
vinegar 


Brown the sausages slowly for 10 min- 
utes. Remove from the pan. Pour off all 
but 2 tablespoons drippings. Add celery 
and onion to the pan and stir and cook 
5 minutes. Add remaining ingredients and 
the sausages. Simmer 18 minutes. Serve 
over hot buttered noodles that have been 
tossed lightly with grated Cheddar cheese 
or Parmesan cheese. Serves 4. Cabbage 
salad and date bran muffins go well with 
this dish. 








SAUSAGE YORKSHIRE PUDDING 


1 pound sausages 


Vs teaspoon salt 
1 (10-ounce) can 


VW teaspoon baking 


drained pineapple powder 
cubes % cup milk 
¥, cup sifted cake 2 eggs 


and pastry flour 


Preheat the oven to 450 degrees F. Brown 
the sausages lightly in a greased skill 77 
for 10 minutes. Add the drained pine. 7 
apple cubes. Stir and cook until thor 7% 
oughly heated. Move the sausages and)” 
pineapple around in the pan so they are 
alternated. 

Measure the dry ingredients into a | 
bowl and beat in the milk to forma” 
smooth paste. Add the eggs and beat 
well. Pour the batter over the sausages 7 
and pineapple and set the pan in the 
oven. Bake for 20 minutes. Serve in 
wedges with creamed onions or cream- 
style corn and a green vegetable. 
Note: Vary with | cup sliced Spanish 
onion or | cup sliced apple wedges in 
place of the pineapple. 


BES: 2, See 
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TV RELISH ROLLS 


Yq pound sausage 
1 package refrig- 
erator biscuits 


Sweet mustard pickle 
or pickle relish 
Barbecue sauce 
Fry sausages on medium heat for 3 or 
4 minutes. Drain. Roll out each biscuit 
into an oval shape on a lightly floured 
board. Spread with pickle relish and place 
a sausage in the centre of each. Dampen & 
the edges of the dough and overlap them 
or pinch together at the top of the sau- 
sage. Prick each twice with a fork. Bake @ 
on a greased cookie sheet at 425 degrees 
F. for 10 minutes. Serve with your favor- 
ite hot barbecue sauce as a dip. 


SAUSAGE LIVER ROLLS ALSATIAN 


4 slices liver (Y% 
inch thick, about 

7 x 3 inches) 

Ya pound sausages 
Salt and pepper 
Nutmeg 

Thyme or sage 


8 slices side bacon 

3 tablespoons butter 
Ya cup sliced onion 
1 thin slice garlic 

\y bay leaf 

1 can chicken and 
rice soup” 

Cut each slice of liver in half to make 8 
pieces. Sprinkle with salt, pepper, nut- 
meg, and thyme. Roll a raw sausage in 
each slice then wrap a slice of bacon 
around the rolls. Secure with toothpicks. 
Dredge with flour and lightly brown them 
on all sides in the butter. Remove the 
toothpicks and add remaining ingredients. 
Cover the pan and turn heat low. Sim- 
mer slowly for 30 minutes. Add a little 
water or milk, if necessary. Makes 8 
rolls. Serve with fluffy mashed potatoes 
and buttered peas. 


SWEDISH SAUSAGE LOAF 


Yq cup chopped VY, teaspoon sweet 
onion marjoram or savory 
2 tablespoons 1 teaspoon salt 
bacon dripping Yq teaspoon pepper 
1 pound sausage 1 cup grated raw 


meat carrot or potato 
2 cups soft bread 4 hard-cooked 
crumbs eggs 

2 eggs Sweet gherkins 


Plain pastry 
Brown the onion slowly in the dripping. 
Remove from the heat and stir in bread 
crumbs, sausage meat, eggs, marjoram, 
salt, pepper and grated carrot. Mix ‘well 
and press half the mixture into a pastry- 
lined loaf pan. Make a depression in the 
centre and set in the eggs end to end. 
Continued on page 34 





CHANGING YOUR ADDRESS ? 


Write to: 
Manager, Subscription Department, 
CHATELAINE 


481 University Ave., Toronto 2, Canada 











CHATELAINE—MAY 1958 


| 








°d skillet 


hed Pine. f 
til thor. 


iges and 
they are 


into a 
form a 
ind beat 


Sausages 


1 in the 
Serve in 


r cream- 


Spanish 
edges in 


rd pickle 
ish 
uce 


or 3 or 


biscuit | 
floured | 


id place 
Jampen 
p them 


he sau- | 
‘.. Bake f 4 


Jegrees 
favor- 


acon 

butter 
onion 
rlic 


and 


ake 8 

nut- 
ige in 
bacon 
picks. 
them 
e the 
ients. 
Sim- 
little 
es 8 
atoes 


ory 


pper 


ing. 
ead 
am, 
vell 
try- 
the 
nd. 








eae epee 


ad 















“WIENER’’ Contest Rules! 





WIENERS 


enjoy your favourite brand and... 


WIN A MORRIS ‘100 
STATION WAGON 











in this easy WIENER contest! 


It’s fun! Its easy! 


Just complete the last line in this rhyme 
and you can win a glamorous 
Morris “1000” Station Wagon! 


Just supply your own words to complete 
the last line of this rhyme! 


*‘WIENERS make your meal a treat! 
They’re so tasty—good to eat 
Made from meat the whole way through, 


Read these simple Visking 


You can send as many entries as you like to the Visking 
WIENER Contest, but each entry should be accompanied by a 
label, wrapper or facsimile from any brand of wieners. 

Use the entry form provided below. 


The Visking WIENER Contest is open to any Canadian resident 
except employees of Visking Company, its affiliates, 
its advertising agency, or their families. 


Entries will be judged on the basis of originality and aptness. 
All entries become the property of Visking Company, and none 
will be returned. The judges’ decisions are final. 


4 Entries must be postmarked no later than midnight, 


June 30th, 1958, and received no later than July 10th, 1958. 


The winner will be notified by mail. List of winners 
will be made available by Visking Company. 





VISKING COMPANY, DIVISION OF UNION CARBIDE CANADA LIMITED, LINDSAY, ONTARIO 


Manufacturers of Canadian-made Casings, 
Tailored for Canada’s Food Industry. 
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ist PRIZE 
Morris ‘1000’’ Glamour Station Wagon—seats 4— 
up to 45 miles per gallon! 


2nd PRIZES 

2 RCA Victor Hi-Fi Phonographs— 
powerful 8-tube AM radio combined 
with a 4-speed automatic changer. 
Beautiful wooden cabinet! 


3rd PRIZES 

2 RCA Victor Portable TV sets— 
sleek, new teardrop lines, full-size 
telescopic antenna. Ideal for 
indoors or out! 


4th PRIZES 
100 Outdoor Portable Barbecue Grills 
Nationally advertised—all steel 





construction with revolving grill! 


VISKING WIENER CONTEST 
P.O. Box, 2181, Toronto, Ontario. 





My suggestion to complete the last line of the rhyme is 


ADDRESS. 
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Only you and your WAogit 


can make this bissful VEO Pudding 


Blended all through with chocolate sauce... served with chocolate sauce 
this luscious Mocha Pudding is light and tender as cake! Words can't 
do it justice, but the folks at your table will. 





Don't all families, all guests exclaim over a real home-made dessert ? 
And “real home-made” means you did it all yourself... with your own 
special care and fine ingredients. Dependable Magic Baking Powder 


makes the most of those ingredients, too. There's no substitute for the famous 
Magic way ... for lovely cakes and desserts, and cloud-light biscuits. 


Are you well-supplied with Magic? Check, before your next baking! > 

































4veryone tastes the difference 
in a dessert you make yourself 







MAGIC MOCHA PUDDING 
(Self-sauced with Chocolate) 


Melt the chocolate in the top of double boiler. Combine the corn starch 
and 1'4 cups of the sugar and stir into melted chocolate. Stir in water. 
Cook over low direct heat, stirring constantly, until sauce comes to the boil; 
cover and keep hot over boiling water until needed. 


3 ounces (3 squares) unsweetened 
chocolate 


1% tbsps. corn starch 

2 cups fine granulated sugar 
2% cups water 

1V cups once-sifted cake flour 
2% tsps. Magic Baking Powder 
Ya tsp. salt 

2 tsps. powdered instant coffee 
6 tbsps. butter or margarine 

1 egg, well-beaten 

Ys cup milk 

Ya tsp. vanilla 


Grease a 6-cup casserole. Preheat oven to 350° (moderate). 


Sift flour, Magic Baking Powder, salt and instant coffee together 
three times. Cream butter or margarine; gradually blend in remaining 2 
cup sugar. Add well-beaten egg, part at a time, beating well after each 
addition. Measure milk and add vanilla. Add flour mixture to creamed 
mixture about a third at a time, alternating with two additions of milk and 
vanilla and combining lightly after each addition. Turn batter into prepared 
casserole. Pour 2 cups of hot chocolate sauce over batter. (Keep remaining 


sauce over hot water to serve with pudding.) Bake pudding in preheated 
oven about 50 minutes. Pass r ining hot sauce. 





Magic costs less than 1¢ per average baking 

















Continued from pag 
Line up two rows of gherk 


and blue-cheese dressing. 


LIMA SAUSAGE CASSEROLE 


1 pound sausages 
1 (20-ounce) can 
Lima beans 

2 tablespoons butter 
Vs cup diced green 


Pinch swee? basil 
or garlic powder 
Yq teaspoon salt 
1 can cream of 
mushroom soup 


pepper 1 tablespoon 

1 slice onion, cornstarch 
chopped 1 cup bean juice 
2 diced fresh and milk, mixed 
tomatoes VY, cup buttered 


bread crumbs 
Drain the Lima beans and save the juice. 
Add milk to the juice to make | cup. 
Sauté green pepper, onion, tomatoes in 
the butter until tender. Add the sweet 
basil, salt and soup, then the cornstarch 


until thick. Add the Lima beans. Tum 
into a greased baking dish and sprinkle 
with buttered crumbs. Bake at 375 de- 
grees F. for 25 minutes, until top is light- 
ly browned and bubbly. 

Bake or pan-fry the sausages while cas- 
serole is cooking. Serve with buttered 
spinach and apple jelly. Serves 4 


BATTER-FRIED SAUSAGE BITES 


V2 pound sausages 
Yo cup sifted 


1 egg 
1 teaspoon onion 


flour juice 

V3 cup stale beer Deep fat for frying 
OR milk 

Cook sausages in boiling water for 2 


minutes, drain and dry. Cut in |-inch 
pieces. Make a smooth batter of the flour, 
beer, egg and onion juice. Dip each sau- 
sage piece in the batter and deep-fry in 
hot fat, 365 degrees F. for 3 or 4 minutes 
or until brown and puffy. Drain on ab- 
sorbent paper. Makes 2 dozen. Serve with 
a bowl of Hot Sauce for dipping. 

Note: Cocktail sausages may be used. 
Hot Sauce 


Combine 4% cup ketchup, 2 tablespoons 
lemon juice, 1 tablespoon drained horse 
radish, % teaspoon dry mustard, | table- 
spoon onion juice, % teaspoon celery 
seed and %4 cup tomato juice. Shake well 
and let chill for an hour or two before 
serving. 


SPRING SATURDAY SUPPER 


1 pound sausages 


VY, cup sliced 
2 pounds fresh 


stuffed olives 


asparagus 1 tablespoon 
2 tablespoons French dressing 
butter 4 hard-cooked 
2 cups medium- eggs 


thick seasoned 
cream sauce 


Noodle baskets OR 
Toast points 

Make cream sauce and add olives, French 
dressing and sliced hard-cooked eggs 
Keep hot. Cook asparagus in one inch 
boiling, salted water until tender, about 
12 to 15 minutes. Drain, add butter and 
set on the lowest heat to keep hot. Pan- 
fry or broil sausages until well browned. 
Spoon creamed egg mixture into noodle 
baskets or on toast points. Serve with 
asparagus and crispy sausages. Serves 4 
to 5. 


Noodle Baskets 


Cook 2 cups fine dry noodles in boil- 
ing salted water until tender. Drain, but 
do not wash. Pack into small greased ring 
molds. Chill until firm. Turn out and 
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eep-fry in hot fat heated to 365 degrees 


Fr. for 2 or 3 minutes. You can make 
ihese ahead for any creamed dishes and 
reheat in the oven before serving. 


SAUSAGE-STUFFED BEEF ROLLS 


VY. pound sausages 
3, pound hamburg 
Y, cup crushed 
cereal flakes 

2 tablespoons grated 
onion 


1 teaspoon 
Worcestershire sauce 
1 tablespoon 
prepared mustard 


1 egg 
V4 cup milk or 





Y, teaspoon salt tomato juice 

Prick the sausages and pan-fry until 
brown (about 10 minutes). Mix remain- 
ing ingredients together. Set the mixture 
on a board sprinkled with more crushed 
cereal flakes. With dampened fingers or 
wet rolling pin, press out into a rectangle 
10 x 5 inches. Cut into 8 squares. Set a 
sausage on each and overlap the edges. 
Roll slightly. Dip each in bacon dripping 
mixed with a little lemon juice. Broil 
quickly 4 to 5 inches from the heat allow- 
ing 6 minutes on each side. Makes 8 
rolls. These are tasty with spaghetti in 
tomato sauce, baked beans, or macaroni 
and cheese 


ORANGE SWEET POTATOES WITH 


SAUSAGES 
1 pound sausages 2 tablespoons 
2 (20-ounce) cans butter 
sweet potatoes, V4 cup liquid 
drained honey 


Vy teaspoon salt 1 cup orange juice 


2 oranges, peeled 
and thinly sliced 


Lightly brown the sausages. Spread the 
drained sweet potatoes in the bottom of 
a greased utility dish. Slice any that are 
not uniform in thickness. Sprinkle with 
salt and cover with the orange slices. 
Melt the butter and honey together and 
add the orange juice. Pour this over the 
top. Bake in a preheated oven of 375 
degrees F. for 20 minutes. Turn the 
potatoes and orange slices. Set sausages 
on top and return to the oven. Continue 
baking 15 minutes. Serve with creamed 
Brussels sprouts or broccoli and Hollan- 
daise sauce. Serves 5 or 6. 


SAUSAGE MACARONI BAKE 


2 (15-ounce) cans 
macaroni and cheese 
V4 cup diced 
pimento 

V4 teaspoon salt 

VY, cup chopped 


1 pound sausages 
V2 cup grated 
Cheddar cheese 

1 cup dry bread 
crumbs or cracker 
crumbs 


2 tablespoons onion 
melted butter 3 sliced fresh 
tomatoes 


Brown the sausages about 10 minutes. 
Mix cheese, crumbs and butter together. 
Spread half the mixture in a baking dish. 
Add the macaroni and cheese mixed with 
the pimento, onion and salt. Cover with 
tomato slices, then remaining crumbs. 
Set partially cooked sausages on top and 
bake for 30 minutes at 375 degrees F. 
or until well browned and bubbly. Serves 
4 or 5 generously. 


CORN AND MUSHROOM SCRAMBLE 


1 pound sausages 1 (10-ounce) can 
3 tablespoons butter Mexican-style corn, 
2 tablespoons drained 

chopped onion 6 eggs, slightly 

Vs pound fresh beaten 

mushrooms OR V4 cup evaporated 
1 (10-ounce) can milk 

drcined mushrooms Y_ teaspoon salt 


Ye teaspoon 

black pepper 
iclt the butter and sauté onion and 
N\ishrooms slowly until tender. Mix the 
corn, eggs, milk, salt and pepper together 
and pour over the vegetables. Lift and 
gently stir mixture until set, but moist. 
Sprinkle with chopped parsley and serve 
with baked or broiled sausages and a 
tomato-aspic salad. Enough for 4 or 5. 
Continued on page 36 
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NEW Jell-O) Chiffon — 
Pie Filling 


Now — in just 4 minutes — you can have luxurious chiffon pie filling, 
with no cooking! 


Simply add water and sugar — then beat. It couldn’t be easier! 


You can’t be disappointed. Results are 100% sure — just follow simple 


directions on the package! 


Choose the crust your family likes best. Fluffy, cloud-light Jell-O Chiffon 


Pie Filling makes news, no matter what crust you use. 


Tastes wonderful. Yet this luxury dessert costs 
only pennies per serving. 


Sensational as a pudding, too! 
Whip it into airy-light peaks — pile it 

high in dessert glasses. Never was such an 
exciting pudding dessert so easy to make. 


LEMON 
STRAWBERRY 


...enjoy both 


Its the dessert vews of the year 
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DON*T ACCEPT 
SECOND BEST 
BE SURE IT’S 
PURE 
BARBADOS 
FANCY 
MOLASSES 






HIS fair lady’s secret for “‘snaring” her man was 
simple . . . an invitation to sample her cooking 
and goodies galore, made with 


Why, there are all kinds of delicious cakes and 
cookies .. . and elegant glaze for ham. . . and a rich 
flavor-builder for beans, to name a few foods which 
you can glorify with Pure Barbados Molasses. So, 
be wise . .. take her tip... Use Pure Barbados Fancy 
Molasses. He’ll sure love you for it. 


BARBADOS FANCY MOLASSES CO. LTD. 
Bridgetown, Barbados, B.W.1. 
























































D-Zerta Recipes 


To get yours, write to: 


Department D-Z 


Generol Foods, Limited 
44 Eglinton Ave. West 


Toronto, Ontario 





Sy She’s slim... 
She's elegant... 


yet she eats desserts! 


Watching your weight—for health 
or fashion reasons? Then D-Zerta 
is for you! 


D-Zerta jelly dessert—made by the 
makers of Jell-O desserts—contains 
NO SUGAR*. Yet it’s sweet . . . and 
ONLY 12 CALORIES A SERVING! Six 
fruit-fresh flavors make for a wide 
variety of delicious desserts, and 
salads too. 


For piasetics — A “find” for diabet- 
ies and others on a low sugar diet. 
Ask your doctor. 


*Sweetened with saccharine 
and cyclamate sodium. 





mm eons 
w maou 





A Product of 
General Foods, Limited 








Continued from page 35 
SAUSAGES AND BAKED EGGS 


4 tablespoons 
tomato sauce or 
condensed tomato 
soup 

4 tablespoons mild 
grated Cheddar 
cheese (optional) 
Brown the sausages on medium heat in 
a large lightly greased frying pan. Push 
them to one side. Add the pepper rings 
and cook for 3 minutes. Turn them over 
and carefully break an egg into each. 
Spoon a little of the tomato sauce over 
the egg white in each ring. Sprinkle the 
tops with cheese. Cover the pan. Turn 
heat low and cook until eggs are set, 
about 8 minutes. Serve with cooked 
asparagus tips and Hollandaise sauce. 
Four servings. 


3%, pound sausages 
4 large green 
pepper OR Spanish 
onion rings, '/2 
inch thick 

4 medium eggs 


CORN MEAL ONION RING 


1 pound sausages VY teaspoon baking 
2 tablespoons butter soda 

or margarine 1 (8-ounce) jar 

4 or 5 sliced onions yellow cheese 

1%, cups biscuit mix spread 

Yq cup yellow corn VY, cup milk 

meal V4 cup diced 

1 cup sour milk pimento (optional) 
Sauté the onions in the butter until light 
golden. Spread evenly in the bottom of 
a greased 10-inch tube pan. Measure the 
biscuit mix and corn meal into a bowl. 
Stir in the sour milk and soda. Pour this 
batter over the onions and bake at 400 
degrees F. for 20 minutes. 

Heat the cheese in the top of a double 
boiler with the milk. Sur once or twice 
until smooth. Add the pimento and keep 
hot. 

Fry the sausages in the same pan you 
used to sauté onions. Turn the ring out 
on a hot platter and fill centre with hot 
peas. Serve the ring in wedges with the 
cheese sauce, and sliced tomatoes or 
salad for color. Serves 6. 


Corn Meal Soup Bake 


Combine a 20-ounce can drained, mix- 
ed vegetables with 1 can cream of mush- 
room soup. Pour into a casserole. Cover 
with the corn-meal biscuit batter. Sprin- 
kle with % cup grated cheese and bake. 
Serve with pan-fried sausages. 








SAUSAGE SAUERKRAUT CASSEROLE 





12 sausages 1 
(% pound) 

3 cups mashed, 
cooked potatoes 

V¥, cup milk 

3 tablespoons butter 
VY teaspoon salt 


(16-ounce) can 
sauerkraut 

1 cup thinly 

sliced Spanish onion 
%, cup shredded 
process o: Canadian 
Cheddar cheese 
milk, butter and salt 
Drain sauerkraut, rinse with 
cold water. Drain again. Grease a 1%. 
quart Spread 1 cup of the § 
potato in the bottom. Sprinkle with half 
the cheese. Cover with half the sauer- 
kraut then with half the onions. Repeat 
layers ending with whipped potato. 





Whip potatoes, 
until light. 


casserole. 


Prick sausages and pour boiling water 
over them. Bring to a boil and drain. 
Arrange like the spokes of a whee! on the 
top of the potato. Bake at 400 degrees F. 
for 15 minutes. Turn the sausages over | 
and continue baking for another 20 min- 
utes. Serve with tossed salad and apple- 
sauce. Serves 4. 


BUFFET RIGATONI 


VY, crushed clove 
garlic 

1 bay leaf 

2 (7-ounce) cans 
tomato sauce 


1 pound sausage 
meat 

8 ounces rigatoni 
2 tablespoons milk 
Va cup dry bread 


crumbs 1 cup water 
YY. cup chopped Yq cup Mozarello 
onion or Parmesan cheese 


Partially cook the rigatoni in plenty of 
salted water for 12 minutes. Drain. Pour 
cold water over it and drain again. Mix 
the sausage meat, milk and bread crumbs 
together and stuff each rigatoni. (We used 
a cake decorator and a plain tip with %- 
inch opening.) Pack meat in well. Place 
in a casserole. 

Mix the onions, garlic, bay leaf, tomato 
sauce and water together. Pour over the 
rigatoni. Cover and bake for 20 minutes 
at 350 degrees F Uncover, sprinkle with 
the cheese and bake another 15 minutes, 
or until rigatoni is tender. (OR simmer 
the stuffed rigatoni in the sauce on top 
of the stove, allowing about 20 minutes.) 

Serve with Caesar salad and crusty 
caraway bread. This dish serves 5 or 6, 
is a little fiddly to make, but worth it 


Note: Try it with peppy hot Italian sau- 
Sage too. 





Have YOU a story to tell? 


@ You, like most women, probably can remember a particu- 


larly dramatic, inspiring, or revealing event in your life. 
“What a story I could tell!” you sigh. 


Well, here’s your chance to tell it. 


Consider what period in your life provides the best story 


material. Perhaps it was something that changed the whole 
course of your life. Perhaps several years elapsed before the 
situation was resolved. Perhaps your story touched on some 


great public event. 


Type it out and send it to us. For satisfactory pieces we 
will pay you at our regular rates. Send your stories (with 
self-addressed envelopes if you want your story back) to: 


Personal Experience Stories, 
Chatelaine Magazine, 


481 University Avenue, 


Toronto, Ontario. 
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Spinach takes on a 
fresh new taste with 
tangy lemon juice. Melt 
Margene Margarine, add 
lemon juice to taste. 
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Menfolk will enjoy 

steaks and hamburgers 
more if dotted with 

Margene Margarine, 

sprinkled with garlic 

salt, then broiled. 


Three savoury spreads to add life to your party buffet! They fix in minutes— 
just begin each one with % Ib. Margene Margarine and add: blue dish—mix in 
2 tablespoons chopped ripe olives and ‘4 cup grated cheddar cheese; green dish— 

mix in 2 tablespoons pickle relish and 2 tablespoons chopped green onions; 
red dish—mix in 2 tablespoons chopped pimiento and 2 teaspoons lemon juice. 
Serve on French bread rounds, crackers or Melba toast. And Margene Margarine 
is wonderful on toast and in sandwiches because it always spreads so easily! 


MARGENE margarine 


PACKERS 


~ 
.* 


Finest Table Quality 
S MARGARINE 
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A “Rhapsody in Blue” — there’s a fresh, light 
g charm about this linoleum kitchen. A new and 
daring use of blue — cool and relaxing and 
livened to just the right note with accents of 
rust and ivory 
. PF, i? A delightful way of making housework lighter, 
Tired of “heavy” rooms, hard floors and housework? too! Spill something and linoleum’s smooth 
surface sheds it. Dust can’t find a place to hide. 
Lighter steps — its resilient composition cush- 


sles ions y footsteps, plays d household 
LINOLEUM means lighter decor... a. en ee 


So you'd like a floor like this? The cost is very 
] h | | 1 h reasonable, and you can make : even more so 
io sekeeNING io nr by installing Dominion Linoleum yourself. 
ls ter house KCeping..- IS ter steps Very easily done. Colours? Everything from 
soft, muted beiges and browns to the bolder 

brilliant ones. 


lJ ( . £ % Ee i 2 | a \ f | N ( . Besides Dominion Linoleum supplies that nice, 


secure feeling you get when you’ve purchased 
a quality product manufactured by a company 
with nearly a century of experience. 


Floor: Marboleum by-the-yard M-13 with half tile insets of M-43 and M-76. 
Counters: Marboleum by-the-yard M-43. 


é 














Available by-the-yard or in individual tiles 
in these 4 types... all inlaid... 


MARBOLEUM « DOMINION JASPE T) 
HANDICRAFT + BATTLESHIP 
rade only in Canada . . . sold by iP) : , aa 
style-setting Canadian retailers Dominion Oilcloth & Linoleum Co. Limited » Makers of Dominion Linoleum, Dominion Vinyl Tile and Associated Products 









See how these DOMINION LINOLEUM 
colours mix or match with modern paints, 
wallpapers, fabrics, furnishings... 
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GARDEN WITH CHATELAINE 


MARBOLEUM TURQUOISE M99 





aa 


EA F 

x F 
Turquoise is the colour of : 
a placid sea...a pleasant s : 
summer dream ...a birthday 4 fs 
ring. Turquoise Marboleum & ‘ 
here mingles in memorable a 
harmony with a pale but } 4 


most competent chartreuse 
... drapes of irrepressibly 


| 








Floors of friendly beige (a 
shade as soothing as slippers 
and knitting baskets, as mo- 
dern as morning)... drapes 
with a dashing cafe au lait 
stripe ... blush pink walls. 
Here’s your distinctive 
kitchen! 


Green is clean — and cool. 
It’s mint leaves and high 
mountain meadows . . . it’s 
spring songs . . . it’s emer- 
alds. And it’s a wonderful 
complement for dusty pink 
drapes and wallpaper in a 
delicate ‘‘oyster” shade. 


MARBOLE 














gay gingham. 


MARBOLEUM BEIGE M17 














UM YELLOW M19 


Buttercups . . . new corn on 
the cob...one golden ray 
on a gloomy day. Yellow is 
sunlight and cheer — and 
charming with these walls of 
subtle grey. In the drapes, 
an accent of appealing terra 
cotta orange. 


MARBOLEUM GREEN MSS 





For further inspiration ... other room scenes, 


free illustrated guides on 
linoleum colour selection, 
installation and 
maintenance write: 
Home Planning Dept., 
Dominion Oilcloth & 
Linoleum Co. Ltd., 

9900 St. Catherine St. E., 


Montreal. 











Treats to pick and eat 


You haven’t tasted strawberries, raspberries 


or asparagus until you’ve had them fresh from 


your own garden. Here’s how to start them 


By HELEN O’REILLY 


AVE YOU ever tried to explain 

why you like gardening? If so, 
you may be glad to know that gar- 
dener after gardener through the cen- 
turies has tried to do so, too, produc- 
ing reasons from, “The Soul is ele- 
vated to unlimited Heights,” down to 
“if a man wants an Appetite to his 
Victuals.” They all come to this: gar- 
deners like gardening because it makes 
them happy, i.e., because they like it. 
I have this on the authority of Nan 
Fairbrother in her chatty history of 
gardening, Men and Gardens. 

The most delightful defense of the 
pastime that she quotes is that of the 
seventeenth - century statesman and 
author, Sir William Temple: “If we 
believe the Scripture, we must allow 
that God Almighty esteemed the life 
of a man in a garden the happiest He 
could give him, or else He would not 
have piaced Adam in that of Eden.” 

The homespun reason for gardening 
that I am giving here is that of vict- 
uals. Not that I imagine anyone will 
“want an Appetite” for asparagus, 
strawberries or raspberries, but I want 
to make the point that these delecta- 
bles taste superbly different when eat- 
en freshly culled from the garden. 

Whether or not this marvelous gain 
in flavor is worth the requisite time, 
space and trouble is something you 
alone can decide. I can only say that 
in Hurricane Hazel’s floods my straw- 
berry plants were washed away; in 
the scramble to recover from all the 


damage I let my raspberry patch go 
to weeds, and now I am going to start 
those berry patches all over again. 
My asparagus, on the other hand, 
must have lapped up the floodwaters, 
for the next spring its stalks came up 
as early as ever and they were just 
as fat and luscious. 

This experience seems to bear out 
the story that asparagus is a kind of 
seaweed and that is why salt can be 
spread on an asparagus bed to kill 
the weeds without harming the aspar- 
agus. Apparently this seaweed theory 
is not widespread because one expert 
remarks that “the use of common salt 
on asparagus is traditional” but that 
the plants get enough sodium and 
chlorine from a complete fertilizer; 
he imagines, evidently, that the poor 
old gardeners think they are improv- 
ing the asparagus whereas they are 
only cannily saving themselves the 
chore of hoeing. In proof, I have used 
one of the new herbicides instead of 
salt for the last few seasons and the 
asparagus is as delicious as ever. 

My indestructible asparagus is call- 
ed Mary Washington but I see that a 
new strain has been developed from 
it at the government’s experimental 
station at Vineland, Ont., which 
sounds well worth trying. It is called 
Viking. Because asparagus is a slow 
starter, you will probably want plants 
rather than seeds; you will be offered 
one-year or two-year plants and it is 
important to know which you are 
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the understanding heart 
and the human touch 


Food, clothing, shelter ... yes. But it takes more than 
these to lift the burden from despairing souls. 


This The Salvation Army knows. In its hostels, havens, 
homes and hospitals; in instances of emergency relief; 
the understanding heart and the human touch are 
ceaselessly employed in mending shattered lives and 
kindling hope in spirits darkened by sin or suffering. 


That this work may never flag, YOUR support is 
needed by faithful workers of The Salvation Army 
dedicated to these tasks of mercy. 


Give from the heart 
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getting because you will spoil your plants 
if you cut them too young. 

If you put in year-old plants do not 
cut the asparagus the next year at all, but 
if you get two-year plants you may cut 
for about two weeks the next year and 
then let them grow to fern and so gather 
strength. The year after, cut for perhaps 
four weeks and after that, cut to your 
heart’s content. 

A good guide is the height to which 
your asparagus grows. If it is three feet 
the first summer, cut it a bare three weeks 
the next spring and when it reaches six 
to seven feet, you may cut for five weeks 
the following season. After that, cut until 
July when the spears begin to get tough. 

I think it is this small finickiness at the 
beginning that makes gardeners believe 
that asparagus is “difficult.” Actually, it 
is one of the toughest perennials it has 
been my good fortune to meet, and the 
tenderest to eat! My method of planting 
is to dig a trench at least ten inches deep, 
put in a good layer of manure or top- 
soil mixed with fertilizer, cover this with 
more topsoil and space out the plants 
ten inches apart, spreading their roots 
out comfortably and covering them with 
yet more topsoil. As the shoots grow, 
fill in around them with soil (as with 
sweet peas) and by the end of summer 
the trench is leveled off. 

In the fall when the feathery fern has 
turned brown, I cut down the stalks and 
mulch the whole bed with manure or 
compost. The next spring this is culti- 
vated into the bed, but gingerly as aspar- 
agus is shallow rooted. If you find you 
haven't time to cut down the fern in the 
autumn, cut it in the early spring. 


Strawberries in the sun 

Next on the menu come strawberries, 
and if you have ever eaten sun-warmed 
strawberries hand over fist from the 
spreading plants you know that these 
gems are worth any amount of toil, too. 
Here again, strawberries are a long-term 
project. You must not let June-bearing 
strawberries produce fruit the first year 
(pinch off the blossoms), or let everbear- 
ing kinds produce berries before their 
first autumn. As to varieties, the ideal is 
to have some june-bearing or one-crop 
plants and a greater number of everbear- 
ers which will give you a fair crop in 
June and smaller lots of fruit all during 
the summer. My favorite June-bearing 
ones are the deep red Fairfax strawber- 
ries but I yearn to try a new kind called 
Sparkle which they say is wonderful for 
freezing. For my everbearers, I shall stick 
to Red Rich because even its late fall 
berries are sweet. 

May is the time to plot your straw- 
berry patch—you will want to pop in 
your plants as soon as the soil warms 
up to give them the benefit of the longest 
possible growing season. Choose an open, 
sunny spot in your border or vegetable 
garden, dig in a good application of ma- 
nure or peat moss, and set your plants a 
foot apart with the crown exactly level 
with the surface of the soil; that is, the 
roots spread naturally and the leaf stalks 
rising from the ground, not too deep, 
and not too shallow. Probably the spring 
soil will be moist but if it is dry, pour a 
good pint of water around each little 
plant so that soil and roots may make 
contact, and press firmly in place. 

Frankly, weeds are a problem in a 
strawberry patch. (Where are they not?) 
Here again I sprinkle one of the new 
herbicides which destroys germinating 
weed seeds. The other defense is mulch- 





ing: if you can get straw you will be 
supremely lucky, but sawdust will serve 
very well and so will peat moss. These 
mulches smother the weeds and also keep 
berries from being splashed with mud. 

Another problem is the way straw- 
berries produce runners, and here the 
answer is firmness. Just chop them off 
and turn them under except, of course, 
when you want new plants and’ then you 
simply let the runners take root, detach 
them from their parents, and plant them 
out. Watering is done best with a “soak- 
er” or porous hose but you can saturate 
the bed by removing the nozzle from 
your hose and letting the water seep 
over the ground, moving the hose oc- 
casionally of course. 

Cover your strawberry plants for the 
winter with whatever mulch you have 
luck in getting and they will come 
through bravely, giving you another crop 
next summer. But I must break it to you 
gently that the best way to grow straw- 
berries is to set out a new bed each year. 
In fact the perfect system is to have two 
patches, one you are picking from and 
one you plant out to bear next year. 


Easier than weeding 

This is not as discouraging as it sounds 
because your own plants will provide 
the new shoots or runners in abundance 
and it is actually much easier to turn 
over your old strawberry bed than to 
weed it! And, by the way, you may be 
sharing your beauties with the birds and 
the only answer to that problem is strips 
of cheesecloth or net anchored over your 
patch. Dismayed? Wait until you taste 
those berries. 

Tae same goes for raspberries—once 
you have your own patch and your own 
favorite varieties, you'll enjoy raspberries 
as never before. Early spring is the time 
to set out raspberry canes and here again 
I suggest you have two kinds—a regular 
July-bearing variety, such as Latham 
and the so-called everbearing raspberries 
which produce two crops, one in late 
June and the other from September until 
frost. I plant Indian Summer everbear- 
ers, but your nurseryman may have a 
better suggestion for your particular lo- 
cality. Planting should be done as soon 
as the earth can be worked and, although 
it is said that they thrive in light shade, 
my raspberries set square in the sun were 
doing wonderfully when Hurricane Hazel 
got them! Put them in three feet apart 
and, if you have room for several rows, 
remember that you will want to get be- 
tween them — six feet is not too much 
between rows. 

Pruning is the essential care of rasp- 
berries, although mulching is a help here 
too in keeping down weeds. Raspberries 
are actually biennials — they grow one 
year, bear fruit the second year and 
die, and are replaced by the oncoming 
canes each season. In pruning the gar- 
dener removes the canes that have borne 
fruit, keeps the number of new canes 
down to five or six by cutting out the 
weaker ones and makes the bush send 
out fruit-bearing side branches by cut- 
ting off the tops of the new canes in the 
spring. Suckers, which grow from the 
roots, must be pulled out, not cut. 

In. pruning everbearing raspberries 
there is a vital point to watch when you 
prune after the second or fall crop. This 
is borne only on the tops of the canes 
and only these tops should be cut off 
since the next spring’s berries will appear 
on the lower part of those same 
branches. @ 
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The NEW large family size 
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AUTOMATIC HEAT CONTROL. LOW PRICE INCLUDES EVERY- 
$a sets tempera- THING. Compare prices and see 
. - C g é han large pans quare p 2 
ra Sig cwragy iw ee athgy r element —and General Electric ture, holds correct heat auto- how you save on G-E—the price 
a nits too oes, SS has it. Built-in square Calrod matically. Light comes on when includes this cord set AND air- 
the dozen chops, of a company din- element provides controlled pan is ready to use and there’s euat 180. fis qutede On teee alll 
ner for 8 or 10—New “‘helper”’ heat, uniform from corner to a setting to keep food warm . 
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G-E makes a frypan to suit everyone’s need 
eN —jarge or medium, round or square — all 
with exclusive matching Calrod element. 
Air-vent lid and cord set included at no 
extra cost. Prices start as low as $19.95. 
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CHATELAINE SAYS 
MAKE IT FROM A PATTERN 





The ensemble— 
in this 
summer's 
coolest color 





2369: This could be the outfit 

you'll wear most—a dress plus jacket. 
The dress features a bateau neckline 
dipped to a V at the back, a slim 

skirt molded softly over the hips. The 
easy, unwaisted jacket just 
reaching the hipline has bracelet- 
length sleeves, double pocket flaps. 
Make it in silk shantung. or 

linen. Line the jacket (and have a 
turban) in a patterned fabric that 
picks up the color theme. NB. Green, 
from lettuce to lichen, is a favorite color 


this year. Sizes 12 to 20, 50 cents. 





Order from your Simplicity Pattern dealer 
or from the Pattern Department. 


Chatelaine, 481 University Avenue, Toronto. 








With romantic there are now FIVE lovely COMMUNITY patterns 


Prepare to lose your heart — to Community*. Perhaps to ‘‘Ballad’’* newest 


pattern that captures completely the modern elegance of today’s loveliest 
homes, yet whispers of a gracious past in every detail. Or maybe your love 
will be one of the other four Community patterns pictured below. But 
whichever pattern you choose, the silver splendour, the timeless beauty 


and craftsmanship that are the essence of Community quality will be yours 
to cherish for a lifetime. See Community — Canada’s best-loved silverplate 
—at your jeweller’s or fine silverware department. Community is created 
in the Design Studios of Oneida Ltd. Silversmiths. Services in anti-tarnish 
chests as low as $64.75. 


THE FINEST SILVERPLATE 
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*Trademarks of Oneida Lid., Niagara Falls, Canada; 











EASY, SURE 
PROTECTION 


for your most intimate 
marriage problem 





1. ANTISEPTIC (Protection from germs) 
Norforms are safe and sure! A 
highly perfected hospital-proven 
formula combats germs right in 
the vaginal tract. The exclusive 
greaseless base melts at body 
temperature, forming a powerful, 
protective film that permits long- 
lasting action. Will not harm 
delicate tissues. 


2. DEODORANT (Protection from odor) 
Norforms were tested in a hospital 
clinic and found to be more effec- 
tive than anything it had ever used. 
Norforms are powerfully deodorant 
—they eliminate (rather than cover 
up) embarrassing odors, yet have 
no “medicine” or “disinfectant” 
odor themselves. 


3. CONVENIENT (So easy to use) 
Norforms are small vaginal sup- 
positories, so easy and convenient 
to use. Just insert—no apparatus, 
no mixing or measuring. Your 
druggist has them in boxes of 12 
for 1.25 and 24 for 2.00, 


A Norwich 
Product 


Trusted by women 


Tested by Doctors ° 


FREE informative Norforms booklet 


Mail the coupon TODAY 


Dept. CH-85, Norwich Pharmacal Co., 
46 Caledonia Road, Toronto, Ontario 


Please send me the explanatory Norforms 
booklet, in a plain envelope. 


RID is oiichye peli crnnn sehsb ne wy shiedinbinnpasteneiiteyeneetenn 
(Please Print) 


Street 


Ci Province 
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CENTENARY AT JALNA 


Continued from page 2] 


Bit by bit she had put that time out of 
her mind. It lay discarded like a torn- 
up illustration out of a book. But, now 
and again, she would take out the scraps, 
piece them together and form again that 
haunting picture. Renny, understanding 
her all too well, had given her a new 
picture to dwell on—the picture of Philip 
and herself as master and mistress. of 
Jalna. Always it glowed, at the back ‘of 
her mind, as though illumined by a secret 
light. Then again she would see the two 
of them, framed as were the portraits 
of their great-grandparents in the dining 
room, in ornate gold frames. 

Love? What matter if they were not 
“in love’? Once she had known what it 
was to have her life transfigured by love 
—broadened into a new spaciousness, yet 
strangely narrowed to the passionate em- 
ployment of her powers upon one indivi- 
dual. She felt that she had discovered 
all there was to know of such an en- 
tanglement. She wanted no further ex- 
perience of that sort. Once was enough. 

Often she had pictured her future— 
free as the wind that blew among the 
trees across the fields of Jalna. She would 
belong to no one but herself—and the 
family. But Philip was part of the family. 
If they two... but she could not bring 
herself to give words to the picture that 
was now so insistently in her mind, the 
picture which Renny had made for her. 
Herself and Philip, gilt framed, beautiful, 
and silent, just gazing out upon a placid 
world. 

This world, she knew, was in a troub- 
led, uneasy state. Often she heard her 
mother and Archer discussing it, some- 
times heatedly, and felt uncomfortable 
and wished they wouldn't. Philip and she 
could live in a world they would make 
for themselves. There would be no love 
in it. Just comradeship and love for the 
countryside. She amused herself by play- 
ing with these thoughts, never bringing 
them too close, always keeping Philip 
safe within his gilt frame. 

But now, as she sat on the bridge, the 
live Philip came down the path, whistling 
as he came, like the boy he was. He did 
not see her till he was close upon her, 
then he stopped short and the whistle 
died on his pouting lips. He stood look- 
ing down at her, mildly surprised. 

“Oh, hullo,” he said. 


She also said, “Hullo.” Then they 
regarded each other irresolutely, as 
though they had sooner not have met 
and now would make the encounter as 
brief as possible. 

The stream dominated the scene. It 
came out of the shadow of the trees and 
flowed, bronze and golden, into the sun- 
light that surrounded the rustic bridge. 
In the pool beneath, minnows darted 
above the yellow sand or hid themselves 
in the watercress, their noses safe in the 
dimness, only their flirting tails visible. 
A dragonfly in glittering armor hovered 
above the pool, and at its edge there were 
massed yellow marsh marigolds. All was 
in miniature. Indeed, if the pair on the 
bridge had suddenly descended into the 
pool, they would have disturbed it as 
two giants. Yet the time had been when 
as infants they had gazed, from the 
safety of grown-up arms, in wonder at its 
depth. Now, after the interchange of a 
swift glance, their attention was focused 
on the stream. 

“Pretty, isn’t it?” said Philip. 

“Yes, isn’t it?” she agreed, and on that 
subject they had nothing more to say. 

But the stream made fluent conversa- 
tion for them, with gurgling vowel sounds 
and hissing consonants against the reeds. 
The dragonfly had recklessly touched the 
water. His wings were wet and he might, 
like many another aircraft, have met his 
end, had not Philip scrambled down to 
the brink and rescued him. 

“Pretty.” 

“Thanks,” Adeline said tersely, but 
with a warm look. 

“Why thanks?” said Philip. “He wasn’t 
yours.” 

“I feel as though all wild things are,” 
she said. “Especially those that fly.” 

“Stinging insects?” he asked with a 
teasing look. 

“Every one of them,” she said, “unless 
in the act of stinging.” 

“There’s no use,” he said, “in being too 
softhearted.” 

“Why did you save the dragonfly?” 
she demanded. 

“I'd as lief drown it,” he said. 

“Naughty boy.” She gave him a sud- 
denly coy look and he scrambled back 
onto the bridge and sat down beside her. 
She glanced down at his strong brown 
hand lying on the rough boards of the 
bridge and withdrew her own hand a 
little distance from it. 

That seemed to him a dismissal and 
he said, “Well, I guess I'll be going.” He 
gathered up the last notes of the song he 





Chatelaine Needlecraft 





LINEN TABLE CENTRE 


Use a variety of easy stitches 
to work this table 
peach - colored 
lrish linen. Centre, 15 inches 
in diameter, is to be worked in 
all white or one dark color. 
No. C352. Price, 50 cents for 
stamped linen centre and in- 
structions. Thread, 50 cents 
extra. Please state color choice 
for thread. 


centre, 
stamped on 


Please order from Mrs. Ivy Clark, Chatelaine Needlecraft Department, 


481 University Avenue, Toronto 











TO KEEP YOUR WAVES 
and CURLS INTACT 





There's no satisfactory 
substitute for 


Princkss AT 


HAIR NETS 


You can be swre, when you wear 
them, that your hair is always 
neat and orderly, soft and 


manageable. 
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Save the 
premium 
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Come to La Province de Québec. 
See the picturesque Rocher Percé at 
the tip of the Gaspé Peninsula. 
Visit metropolitan Montréal and 
old-world Québec. You will enjoy a 
never-to-be forgotten honeymoon in 
French Canada, where you will be 
welcomed with old-time courtesy in 
comfortable modern inns and hotels. 


To help plan your trip, 
write for maps and book. 
lets to: Provincial Publicity 
Bureau, Parliament Build- 
ings, Québec City, 
Canada; or 48 
Rockefeller Center, 
New York 20, N.Y. 
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\istling, repeated them, then 
1 a remarkably sweet series 
Like a male singing bird, 


had been 
continued 
of variatl< 
he appeared to be showing off his accom- 


plishments to the female. 

“Pretty,” she remarked. “I wish I could 
whistle.” 

“Try.” 

She gave out one long clear note. 

“Good,” he said encouragingly. “Go 
on.” 

She made an attempt but her lips re- 
fused to be pursed. They parted in a smile 
and she said, “I can’t. There’s no use in 
trying.” He did not again urge her. 


They sat in a dreamy silence, the dark 
green of the summer leaves casting a 
shadow on them. But there was nothing 
of youthful romance in the heart of 
either; there was instead an image plant- 
ed by Renny Whiteoak which pleased 
their fancy, gave them an almost en- 
nobling sense of security. There was no 
need for speech—no need, except to say 
the few words that would take them out 
of the gilt frames now enshrining them 
and transform them into flesh and blood. 

In spite of herself Adeline could not 
keep from uttering these. She wanted 
things to drift on as they were, but her 
lips, that had been unable to constrain 
themselves to whistle, now had no power 
to restrain those words. 

“There’s one thing we could do—both 
of us,” she said, “if we wanted.” 

He kept his eyes averted but asked, 
“What could we do?” 

“We could get married.” 

“Yes,” he said, under his breath. “We 
could.” 

“If we wanted.” 

“Certainly. If we wanted.” 

Now her eyes looked straight into his. 
“What about you?” she asked. “Do you 
want to?” 

His face was suffused by color, while 
she looked remarkably cool. 

“Yes,” he mumbled, gazing down into 
the stream. 

“Really?” she asked, with a scornful 
look for his mumbling. He could not 
speak but nodded violently. 

“Very well,” she heard herself say, 
“let's.” 

“When?” he got out. 

“Next year — for the centenary, of 
course.” 

There followed a silence, empty rather 
than pregnant. Yet Adeline was not dis- 
appointed by this emptiness. It was as 
though a burden had been lifted from her 
and in its place this empty buoyancy. 

“Shall we go and tell—?” “Daddy” she 
had been about to say, but instead she 
said, “everybody.” 

As though electrified by the prospect 
of activity, Philip, in one agile movement, 
Was on his feet. He took her hand and 
for a moment they stood linked: Then 
they darted from the bridge and up the 
Steep to the lawn above. Facing the lawn 
Tose the house richly clothed in its man- 
tle of Virginia creeper. So dense was the 
Stowth of the vine that the principal 
Upstairs windows were half-overhung by 
It, Biving the effect of eyes half-hidden by 
@ wink. The house seemed to be saying, 
Well, in my time I have seen a number 
of affianced couples, of brides — and 
eto but—this engagement beats 

“ @ 
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Now | A really long-lasting 
_ liquid make-up! 









Even hours later-- 
no coarse-pored 


! 
: 


See! Still no 
shiny nose. . . 


Hours Later—still smooth, velvety . . . no greasy look! 


el lou 


Its radiant glow never turns shiny... 
so velvety you don’t even need powder! 


INSTANTLY your skin takes on a luscious new perfection! 





NEW by POND’S 


Imagine—a beautifully flattering “cover-up” Stunning new squeeze bottle 


that stays fresh-tinted all day. New Angel 


Touch won’t fade off . . . won’t streak or Gives one drop at a time 


V No waste, no spilly mess 

muddy on your skin. he y" 

; : — Carry in purse—can’t break 
. ’ 

Creamy-smoothing! Never drying! Yet Angel 

Touch never turns greasy, never looks shiny. 

stays velvet- 


6 “Love-Light” shades 
69¢ $1.00 


Its luscious finish clings .. . 
fresh without pe wder! 





Pond’s “Lips” are famous for the way they 
stay on... and on...and ON! Extra-rich in 
lanolin, to keep your lips silky smooth, soft, 
tempting! See Pond’s full colour range 
in lipsticks—from petal pinks to subtle orange 
and rich reds. Three sizes: 25¢, 45¢, 85¢. 


Watch music MAKERS '58 Thursday evenings over CBC-TV network. 
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CELLINI .. . the perfect blend of period grandeur, and 


present-day simplicity. This 


is Peppler’s superbly-crafted Italian 


Provincial, equally adaptable to traditional or modern decor. 
Select the pieces you want now—you may add to them later 
from this versatile open stock suite. In addition to the 
pieces illustrated, you may select: Double Dresser; 


Bookcase Bed; Low 


Cellini in warm, mellow Fruitwood, or delicate Italian Grey. 


Chest, and Vanity. Choose cherry wood 


56-2 


PEPPLER BROS. CO. LIMITED, HANOVER, ONTARIO 
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Now turn odors 
into flowers quick 


FLORAL 
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overpowers odors... not people! 








Raccoons in cottage garbage 

If you are planning to take a plastic 
garbage container to the cottage this 
month be sure to keep it indoors or pro- 
tect it outdoors in a covered wooden box. 
Skunks, raccoons and other animals have 
been known to chew through the plastic. 


Wax with a sock 

A heavy woolen sock makes a good 
applicator for paste wax. Choose an old 
sock without holes in the toe. Fill the toe 
with wax and rub it over the floor light- 
ly. Very little pressure is needed for a 
smooth even job. Just the right amount 
of wax will squeeze out through the 
mesh of the sock. 


Homemade floor polisher 


If you haven't a floor polisher to buff 
up a freshly waxed floor, there’s no need 
to polish by hand. Make an emergency 
polisher with a heavy soft cloth, a brick 
and a regular floor-mop handle. Wrap 
the brick snugly in the cloth and fold 
ends neatly over the top. Slip the ends 
of the folded cloth through the clamp 
of the mop handle. 

Won’t chip plaster 

To reduce chipping of plaster when 
installing a picture hook, stick a patch 
of adhesive tape on the wall then drive 
the nail through the tape at a 75-degree 
angle instead of the regular picture-hook 
angle of 60 degrees. 


Oil your electric mixer 


An electric mixer needs regular oiling 
(about once a month, «lepending on how 
much you use it). Use a medicine dropper 
and place one drop of oil in each oiling 
hole provided. Don’t squirt oil from a 
can because too much is as bad as too 
little. 


Unstarch that iron 


To remove starch film from the sole 
plate of an electric iron, glide the warm 
iron over heavy waxed paper. 


Tips for painters 


1. Glue your paint can to a paper or 
foil plate instead of setting it on news- 
papers. The plate will catch all drips-and 
can be quickly moved on to another area. 

2 Hammer a large-headed tack into 
a paintbrush handle just above the 
metal band. Hang the brush on this tack 
inside the lip of the can and the handle 
won't slip into the paint when you pause 
on the job. 

3 To prevent scum from forming on 
the top of a partly used can of oil-base 
paint, carefully pour a thin coat of tur- 
pentine over the paint. When ready to 
paint again, stir the turpentine in as a 
thinner. 
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Helps You 


Clean House 


Rust-free garden tools 

To clean off moist soil from gardening 
tools and also keep them rust-free, dip 
them in a pail of dry sand to which a 
little lubricating oil has been added. 


Hang them on a rake 


The broken-off head of a rake makes a 
good hanger for small gardening tools. 
Staple the rake head to a wall with two 
overlapping nails and hang hand weeders, 
bulb dibbers, shears and trowels between 
the tines. 


Protect outdoor furniture 

Coat canvas awnings, garden umbrel- 
las and canvas chairs with canvas paint 
before you put them outdoors to prevent 
sun rot and mildew. This special coating 
will also make the canvas water-repellent. 

New unfinished wicker, rattan and 
reed furniture should have a protective 
finish before it is placed outdoors. A 
stain may be used first and allowed to 
dry thoroughly, then paint or spray-paint 
with two coats of spar varnish. This will 
give a durable transparent coating. 


For cleaner hot water 


A water heater will last longer and 
give clearer hot water if the sediment at 
the bottom of the tank is drained off 
regularly. Once a month, run off a gal- 
lon or two of water from the bottom into 
a pail. In a very hard water area, run 
water off twice a month. 


Tidier clotheslines 


1. Separate the wash in the laundry 
basket, keeping sheets together, shirts to- 
gether and so on. Pegging on the line 
will be easier and faster. 

2. Wipe the line first with a damp 
cloth. If a wire line is rusted, wipe with 
a cloth dipped in kerosene then with a 
damp clean cloth. 

3. Avoid hanging pieces by the cor- 
ners only. They can be pulled out of 
shape and may fray or break with the 
weight. 

4. Hang men’s shirts and women’s 
blouses by the bottom, never the should- 
ers, folding four inches over the line and 
pinning at either end. 

5. Fold sheets and tablecloths hem to 
hem and turn about 6 inches of the hem 
ends over the line. Use four clothes pegs, 
two in the centre and one at each end. 

6. Hang whites in the sun and colored 
fabrics in the shade or indoors. 

7. Spring and summer dresses should 
be hung on rust-proof hangers and pref- 
erably dried indoors. 

8. If you remove clothes while still 
damp you won't have to sprtnkle them. 
Smooth and fold them carefully to make 
ironing easier. 
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CHATELAINE SAYS MAK: 


FROM A PATTERN 


Cover-up for commuting from hotel to beach 


2528: This thigh-leneth. sleeveless 
and simple to make. Wear it now o 


and use the big patch pockets for s 


Order jrom vour S 


i ° PRES . 
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is both smart denim, linen, cotton knit, cotton drill—even cotton corduroy—in a 
msuits and shorts bright color: red, orange, sea blue, green (with or without a 


sunglasses. Choose contrasting edge) or in awning stripes. Sizes 11 to 18, 50 cents. 


ern dealer or from the Pattern Department, Chatelaine, 481 University Avenue, Toronto. 
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lievable that science never until now 
has developed a special laxative for 
woman’s special needs ! 


But only a major medical discov- 
ery could make such a laxative pos- 
sible . . . and today it’s here! You 
can get it by asking for Correctol. 


gives you these results with far less 
laxative medicine than is ordinarily 
required. 


You’ll want to try this new femi- 
nine laxative. So get a bottle of 
these tiny pink tablets today, to 
have when you need them. See how 
much better you feel with Correctol 


name had been given to him at tl! 
GIFTS FROM A orphanage, where 2 gow — “y 
R the box his father had made or hi adde 
STRANGE with Semper fidelis burned into the cove some 
NOTHING Continued from page 22 When they entered him in the files th ai 
had taken the first word of the mott But | 
PROTECTS ' ” combined it with the inevitable Jone He 
this odd lot was 1 pois. Aa we ang and that was his name from then on now 
to say in Port Credit, “I could have Laas rs Gventually, felatives of the Ame = 
TOMROW. OF one. none, * me arid family had forwarded information an apr 
my mother sitting orga ay aaa when he left the orphanage at sixteen he M 
no back to her chair, I pulled peb knew the story of how he had arrived lose 
together. And when rng _ een there, that his name had been John and 
ty, “eae Aan, Eee your lg and that a sister had been adopted and “ 
John, whose name now seems to - lived in Port Credit. io 
Semper, Semper Jones, I smiled. Then ‘Sui why... . 7° teother. begna. ~ 
because I wanted to be kind, wanted to S wemted te cee ew wey Ore,” be ‘ 
help them both, I blurted out the seat said. “As you can see, I didn’t. And as pS 
~~ Spe sag iye — you may guess, I won't. But I wanted to 
pitality in Fort Crome, , a on we come now so I could see this sprig and * 
someting out to Seam! : have you both to think of in my wander- ae. 
. That it also meant lemonade or sar- ings. I've been to China, Ma’am, and . 
egies ota seerelge ss 6 gene India and up and down the earth and | epi 
fo r Cc uts He beamed. “Ma’am,” he said to moth- haven't seen a prettier sight.” , 
er, “my quest has been to find my water My mother leaned forward, then, and pe 
a nd scratches and to ~— how she fared = the world. said, “Brother, there is a home here for “ 
And looking at you I'm satisfied. I you. We'll have to learn to know each Bu 
had hoped to find a yours mr - feel other, but blood is thicker than water.” ye 
K L L § G 3 tied to, somehow. But to find a wane va Uncle Semper chuckled, “I guess - pe 
spruce as this one whose first <rpnid But not thicker than firewater.” And he of 
VW to me is ‘Can I get you a drink?’ Ma’am, poured more of the whisky into his glass. ee 
EVER HERE it fills my cup.” He winked at me and mother looked © 
Mother looked puzzled for a minute. distressed. ‘ 
Dettol is a must in every family medicine chest. Then os blade hea ose and extract- fannie eet: Ulter hho hed : 
Safe and non-poisonous, its gentle, soothing anti- ed the whisky bottle from his pocket, taken a good quarter of the glass in one . 
septic action on minor cuts, scratches and abra- she leaped to her feet. “It's cooler in- gulp. “It wouldn't work at all. I couldn't 
sions promotes quick, clean healing free from in- side,” she said. And we all went in and be anchored and I can't, try as 1 will, : 
. fection. Never leaves a messy stain. sat in the prim and pleasant little parlor. feel like a brother to anyone. But 1 think : 
! You will like Dettol as your personal antiseptic, I brought iced water at my uncle's re- | feel just like an uncle to this young ” 
too. It’s the antiseptic of choice in leading quest and he added whisky to it, and one. And that’s a feeling I like and it ‘ 
Canudian Hospitals. I brought lemonade for mother and me. will last me for all my days. Maybe my 
< He asked us then about our lives and feeling like that about her will do her e 
Reckitt & Colman (Canada) Limited, Montreal told us a little of his. The Semper Jones some good, Ma’am. I hope so. b 
d 
> ak aaa cs ‘ } 
Always: Now a special laxative ! 
eRe ! 
f 
or women only! | 
f 
Sure, gentle, and pleasant relief simply softens waste. Along with 
.-.even after childbirth and this, Correctol contains just enough 
during menstrual periods mild laxative to give normal regu- 
teat } larity a gentle start. 
anges igi presents special prob- Bo Corredtel acts promotly but 
ems to a woman. 3 : ‘ 
unhurriedly. It gives the relief a 
A woman’s system is complex and woman wants and needs . . . but it’s 
sensitive. It repeatedly undergoes sure, pleasant relief. And because 
cycles of change during which con- Correctol combines a non-laxative 
stipation may a omer a regulator with a mild laxative it 
more severe. So it’s almost unbe- 
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The secret of Correctol is a new, 
non-laxative regulator — with a 
wonderful, harmless action that 


and what remarkable relief it 
brings you. 80 tablets, $1.25 — any 
drug store, 


Correctol 


@e the, first laxative especially for feminine use 
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“You mustn’t worry about me,” he 
added, “or feel sorry or ashamed. I work 
sometimes, mostly on ships, and I gamble 
and swap. Sometimes I just bum my way. 
But not crooked, Ma’am, and not mean.” 

He stood up then and said, “I'm off 
now.” Turning to me he winked again. 
“I'm taking the passenger train back like 
a proper uncle.” It was my turn to blush. 

Mother said, “John, we don’t want to 
lose you again. Tell us where to write 
and come back to us again, please.” 

“I may,” he said. “I may do that. But 
in any case I'll send you messages. And 
if lever have an address I'll send that.” 

Then he started down the path, his bag 
over his shoulder, and was off. 


There was a rush, then, of getting off 
to college. My first month there I was 
so busy and so bewildered that the whole 
episode began to seem like a dream. 

1 wasn't having too easy a time at 
college. My courses didn’t give me too 
much trouble, though I was never a brain. 
But I was shy and full of social awk- 
wardness instead of graces and I seemed 
to be left out of things. By the middle 
of October I was homesick and miser- 
able. When I found a note in my mailbox 
to call for a package at the post office, I 
kicked at piles of leaves along the way, 
hoping mother hadn't sent cookies as 
I'd probably have to eat them all alone. 

“All the way from Hong Kong,” said 
the postmistress, looking interested. “You 
can't carry it back to the dorm; must 
weigh fifty pounds. There'll be a delivery 
tomorrow, if you can wait.” 

Judy Bennet came up to the window 
and smiled at me. “Couldn't we take it 
back now? I've got my car here and I'm 
dying of curiosity.” 

I hesitated a minute, pleased because 
Judy had noticed me and longing for 
this friendly lift. But I knew that the 
package must be from Uncle Semper and 
I wondered if I dared open it in front of 
anyone. Then I smiled back and said, 
“That would be perfect.” 

The postmistress helped us get the box 
into the car. When we got it back to the 
dorm we suddenly had two more willing 
helpers from our floor, Lib Tanner and 
Mary Rogers. 

“Here goes,” I thought, and pried open 
the crate. 

All four of us said, “Oh!” in different 
degrees of delight when we looked at 
the captain’s tea chest that emerged 
from the welter of red tissue and pack- 
ing. But my “Oh” was the most heartfelt. 
The old mahogany gleamed like brown 
satin. When I turned the elaborate brass 
key and opened the heavenly thing there 
were blue-and-white Canton cups, thin 





CHANGING YOUR ADDRESS ? 


Be sure to notify us at least six 
weeks in advance — otherwise you 
will likely miss copies. Give us both 
old and new addresses -—— attach 
one of your present address labels 
At the same time, 
Notify your local postmaster by 
filling out a post office change-of- 
address card. 


if convenient. 
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Manager, Subscription Department, 
CHATELAINE 


48) University Ave., Toronto 2, Canada 
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coin-silver spoons and silver Canisters. 

“I've never seen anything so perfect,” 
said Judy. “Your uncle must be a lamb.” 

“He is,” I said. “A sort of grown-up 
black one.” 

Judy laughed, “Every well-equipped 
family has to have one, but mine never 
came through with anything like this.” 

When we had made tea and were sit- 
ting around talking, Mary turned to me. 
“You know I thought you'd never break 
down and talk to us.” Suddenly I saw 
that I'd been doing most of the shutting 


out rather than the other way round. 

I wished that night that I could write 
to Uncle Semper and tell him of my 
gratitude for his gift. I wondered as I 
fell asleep where and how he had come 
by this treasure and if he had known 
that it would be a passport for me. And 
I sent him my love. 

The rest of that year went by in a 
whirl. One girl left in November and 
Judy and I moved into the larger room 
that was vacated. The tea chest made the 
room and it became the place where 


everyone gathered to chatter and munch. 

At Christmas time I went to visit 
Judy’s family. Mother felt the trip home 
was too expensive for the short time and 
that it would be good for me to have 
some gaiety. And that was my first meet- 
ing with Tim Bennet, who was home 
from college. It was the beginning of my 
world. 

We went skating and dancing, we trim- 
med the Christmas tree, we listened to 
Beethoven and Gershwin, we sat and 
talked in front of the fireplace. Then sud- 


























Treo Ribbonaire-light as air, yet... 


CORSETING INC., 


255 De Castelnau St. West, 


Montreal, 10, Quebec 


. . . firmly in charge of every curve, fashioning a cool 
summer silhouette for frothy summer dresses or slim 
evening wear. The TREO Ribbonaire weighs a mere 
414 ounces, looks and feels fresh and glamorous in 
warmest weather. TREO is the choice of Milady who 
can afford the best, who demands perfection—TREO 
will never let her down! Front panel of gleaming satin 
ribbon on nylon marquisette is its secret—provides 
superb new figure control. And design, stitching, 
finishing on a TREO garment are scrupulously super- 
vised, which is why the TREO Ribbonaire will satisfy 
the most discriminating woman. Discuss TREO with 
your Corsetiere, won’t you? She can show you many 


styles in all sizes. 
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denly vacation was over and I couldn't 
have borne it if Tim hadn't said that 
last day, “I'm coming to see you the 
beginning of February. Will that be all 
right?” 

I spent a good deal of the next month 
wondering whether my “That will be 
fine” had sounded too casual or too 
enthusiastic, and trying out other answers. 
But after I'd seen Tim again, I thought, 
“It isn’t ever going to matter what we 
say to each other. We know what we 
mean.” 


The college years began to weave 
quickly, then, into the familiar patterns 
of fall, winter and spring terms, exams, 
holidays and long summer vacations. 

Uncle Semper never wrote, but in 
March of my second year, when Judy 
and I were on the Spring Day commit- 
tee and madly wondering what we could 
do to improve on the usual cheesecloth- 
and-branches decoration, I found three 
call-for-a-package cards in the mailbox 
and Judy and I went down to get them. 


lightweight and the contents are now 
part of college history. For the two hun- 
dred and fifty Chinese lanterns, dragons, 
fishes and temples in fantastic shapes and 
colors made that Spring Day a wonder 
and began the Festival of Lanterns that 
is now a college tradition. 

In my third year, when mother and 
I really had to scrimp on money and 
prom time was near and I wanted to look 
beautiful for Tim, the third package 
came. This time it was from Calcutta 
and so small that it was delivered to the 
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... the new Kotex napkin with gentle 
Wondersoft covering won't rub, won't chafe, 

fits perfectly—gives you the instant and complete 
absorbency you need. 


And the new Kotex belt has a special clasp 
that’s even stronger than metal, wont ever 

“dig in“. This self-locking clasp holds the napkin 
securely, never lets it slip or slide. The 
specially-woven elastic, too, stays flat and snug 
—the edges won't curl or twist. 


No wonder more women choose Kotex 
than all other brands. 


Remember: Junior Kotex for the Junior Miss. 


KOTEX and WONDERSOFT are registered trademarks of Kimberly-Clark Products Ltd, 
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dorm. I thought with a pang, “Poor 
dear, maybe he’s having a thin time, too.” 
But when I saw the silk-gauze sari, 
scarlet and gold, and the delicate gold 
bangles, I blessed him from my heart. It 
made a perfect prom outfit. Tim loved it 
and when we were dancing the last dance 
he held me close. “I think we've got to 
talk about what we're going to do with 
our lives after next vear, don't you?” 
So we were unofficially engaged that 
summer when Tim went to Europe on a 
> fellowship. I spent part 
home with mother and 





part as a counselor in a girls’ camp. But 
1 was unhappy in both places because 
T was so far away and because his 
letters got fewer and shorter. I didn't 
write much. either, afraid that my hurt 
would show. And I didn’t write to Judy 
after her letter saying that Tim had been 
seen around in Paris with Elaine Crowell 
and for heaven's sake to write to him 
before that hussy got him in her clutches. 


y 

W hen I went back for my last year 
of college the thread of sureness and joy 
was broken or lost. Judy and I were not 
rooming together and while I saw her 
sometimes, I withdrew more and more 
from the group we'd shared and all its 
activities. 

Tim wrote in November that his father 
wanted him to take some time for travel 
after he'd finished his courses at the Sor- 
bonne and to spend some time in the 
Bennet offices in Sweden and Belgium. 
He wrote more about how this would 
help him when he started in the firm 
than about missing me. My sense of hurt 
and fear grew deeper. 

At Christmas I went home. Mother 
hadn't been well but the quiet time to- 
gether helped both of us. She asked 
about Tim and me but didn’t press me 
when I was vague. We talked of Uncle 
Semper and of how his “messages” 
never came at conventional gift times but 
always when they were most needed. 
We wondered about his life and whether 
we'd ever see him again. We talked of 
what I would do after graduation. I 
wanted to work in Toronto and thought 
mother might want to sell or rent the 





Chatelaine Needlecraft 





LACE EDGINGS 


Instructions are supplied for 
crocheting these two lace edg- 
ings and their matching inser- 
tions. Use them to trim cotton 
petticoats, sheets, pillowcases 
and tablecloths. No. C331. 
Price, 25 cents for instructions. 


Please order from Mrs. Ivy Clark, 
Chatelaine Needlecraft Department, 


481 University Avenue, Toronto 
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RECESSION OR BOOM 


Continued from page iJ 


unemployment insurance (lo 


prevent in 
comes falling off compieteiy il jobs are 
lost) and steepiy graduated income tax 
so that any decline in income brings auto 
matic tax relel Governments NOW ac 
cept a great deal more responsibility for 
the health of the economy than they did 
them are 


in the Thirties, and most ol 


prepared to try to create joos Ui uhem 
ployment persists 
situation 


Regardless of how long the 


lasts, What concerns you, OF course, IS 


how is it going to afiect the ordimary 


Canadian Lamily 


The way in which you will handie the 


situation depends on your particular c 


cumstance Not all incomes drop when 


the economy siows Gown, nor do all 


prices fall, even Guring a severe depres 
ion. It isnt as if all Canadians were 


slanding ON an esScaialor, going up ana 


gown at exactiy the same speed and al 


precisely the same moment Total in 


comes may drop off, Dut that total 1s 


made up of millions of individual in 


comes, some rising, some falling, others 


wiped out entirely by the ioss of a job, 


till Others totally new, Decause they are 


earned by people just starting to work 


for the first ume. 


Raises as usual 
Canadians in joos covered DY a con 


tract which calls for a regular increase 


in Wages Can expect to gel their usual 


raise, though overtime and bonuses may 
be gone. Civil servants and others whose 
incomes moved very slowly upward can 
expect them to be equaliy slow to move 
Salesmen 


downward. introducing new 


goods that catch the consumer's fancy 


t 


can still expect fatter commission 


cheques. In other words, there’s no single 
pattern that fits ali cases. 

One group of Canadians would greet 
the end of inflation with unmixed pleas 
ure: those who live on fixed incomes- 
pensions, 


Take Mary Smith, a widow 


insurance money, annuities. 
whose hus- 
band died about ten years ago, leaving 


her with what he considered enough 
money for her to live a modest but com- 
fortable lie—a Canadian 


$100 a 


government 


annuity of month. Since his 


death, prices have risen sharply The 


Smith 
i949 would cost 


goods and services Mrs could 


buy with her $100 in 
her $123 now—but she hasn't got the 


extra 925 


Each year, the value of her income 
has shrunk as inflation pushed prices up- 
Each year it was harder to make 
When 


began to 


ward 
ChUS MICer 
Mrs. Smith 
holding on to the standard of living she 
—or perhaps even gaining 


prices stopped rising 
look forward to 
now maintains 


little, since her income will not drop, 


no matter what happens to prices 


On the other hand, look at Jane 
Brown. Jane’s husband, Bill, is a sales- 
man, and a good one. He earns a basic 
salary Of $3500 a month, Dut he aiso 
makes a commission on alli his sales, 
ind im recent years this has amounted 


to more than his salary. The Browns, like 


Mary Smith, have had to cope with ris 


ing prices, Dut their imcome Nas fisen 


by much more than enough to cover the 
extra outlay. The Browns have counted 
on the annual increase to pay tor a Dig- 
ger house, new turniture, more expensive 


ippliances. They have come to expect 
that each year they will live a little bet- 


lel 


foward the end of last year the 


Browns found that the commission 
Bill's 


because he was 


heques werent as big as usual 


aiecs were Gown, not 
loafing, but because business in his line 
had slowed down The fact that the 
OSL OT 


ft living stopped 
the same time helps out with the budget- 


rising so tast at 


ing, but the drop in commissions Is much 


yreater than any decline in the prices 


of the things the Browns buy. They decid- 
d to postpone the purchase of a dish 
washer they were going to add to thei 
kitchen equipment. 

For Alice Black, 


ut inflation is no 


getting aiong with- 
pleasure She's 
private secretary, with a good job that 
pays enough to cover her wants and leave 
something over for savings. About fifteen 
Alice 


loHars here and a few dollars there in 


years ago began investing a [few 


the stock market. She had good advice 
and a dash of luck, and she was riding 
a rising market. 


This winter, Alice’s holdings, like most 


securities, declined in value. The drop 


was particularly marked because in re 
cent years she had become addicted to 


buying highly speculative stocks for a 


quick profit, rather than sticking to rela 


tively conservative investments as she 


did at first 


For most Canadians, a switch from in 


Nation to recession isnt as noticeable as 
it was mu the cases outlined above. Few 
fixed as Mrs 


variable as Bill Brown's. As 


incomes are as Smith's, 
few are as 


to investors, few would feel as poor as 
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KNITTED CUSHIONS 


knitted 
They wear 


See how attractive 
cushions can look. 
well, too, and would be espe- 


cially useful outdoors. You 
can knit these easy patterns in 
your own color choice to fit in 
with your decorating scheme. 
No. C334. Price, 25 cents for 
instructions for two cushions. 


Sorry, no COD orders. 


Please order from Mrs. Ivy Clark, Chatelaine Needlecraft Department, 


481 University Avenue, Toronto, 





AFTER BATH OR SHOWER 
STAY Refreshin gly 
FRAGRANT All] Over 


pi Shower 


DEODORANT 
' TALC 


m 
Lasting 
and 


Effective 


only 


This exquisite deodorant talc protects 
where ordinary deodorants never 
safeguards your freshness from 
top to toe, with the delightfully re- 
freshing fragrance of April Showers. 





by CHERAMY 


LEADING FRAGRANT TOILETRIES 
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MENSTRUAL PAIN 


Menstrual pain had Mary down but 
Midol brought quick comfort. Midol __| 
acts three ways to bring faster relief 
r—~ from menstrual distress. it relieves 1] 
cramps, eases headache and chases 
“blues.” 
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Worry of 


FALSE TEETH 


Slipping or Irritating ? 
Don't be 
lipping, dropping or wobbling when you eal, 
talk o1 —~ Just sprinkle a little FASTEETH 
on your pilates, This pleasant powder ives 
emarkable sense of added comfort and sect 
ity by holding plates more firmly, No gum: 
gooey, pasty taste or feeling. It’s aikalin« 
non-acid). Get FASTEETH at drug counte 
every vnere. 
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‘COLORS 





7 MINUTES: 


Now change streaked, gray, graying 
or drab hair to a new lustrous youth- 
ful-looking color, try Tintz Creme 
Color Shampoo today, It’s a new 
hair coloring that re-colors hair 
at home as it shampoos. Takes 
only 17 minutes. No waiting, It’s 
easy to use — no messy mixing. 
Tintgz won’t wash or rubout. “ 

Your choice of 14 \ 


£2) > 
UMA 32:50" appear. . 
ing shades oie 
J As 
COLOH SHAMPOO DRUGGISTS NOW 
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Alice, SINC 


neavily fo t-rich-quick issues w 
carry “prop: onately heavy risk 
curity “price still well above long 
rermiaverage | veis, and many issues ar 
yoldimg ‘up ve! well mndeec (food-com 
pany StOCk example 
There arc some changes, though. tha 
will be m0t; by any Canadian tamily 
First, “eas; term WO! lOOK SO eas 
any more An mstaliment contract ( 
a mortgage. a revolving bdudge 


count) #8 al agreement to pa fixed sun 


ol mone) if th life oO the 


contract 


say, ‘ten dolla month for thirty-si 
months. That payment does change 
if the family mcome rises wit! th 


threesvear period, the ten doll 
month become 


steadily easier to handic 








Even if'the family income isn't rising a 
fast-as the cost O 
ment ¢whici 
gndlier ali the time. This is one reas 
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more ‘families ma\ 
buy later 
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Consumers got a lot of the credit fo 
preventing the 1954 recession from b 
Mg worse than it was whel famiuite 
kept on spending 
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That ended th 
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Watthon prices. Food prices aren't like 


© drop very much—in fact, the pro 
Potion of your total budget spent o1 
food may ; 


crease. As to appliances anc 


‘urmiture prices of these dropped 
the very rly spring in the Unitec 
States an some extent in Canada. bu 
tS doubt if prices will be force 


down by giut of merchandise because 
Production and imports have dropped 


If you ve been looking im vain fo 


“RW hou. priced to suit a modest in 
COME, you may fim that now is a gooc 
lime to During the most hectic 
wart Ofith: boom, in °56 and early 

FS found that they could sell ex 
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Let Peacock Mirror Magic 

give new perspective... 
a larger brighter look to 

every room in your home 


The instant vou place a Peacock Mirror on the wall your whole room 


will feel bigge look bigger. You'll add an incomparable aura of 


spaciousness and elegance, 

Made from the finest Polished Plate glass, Peacock Mirrors are 
completely free from distortion and their flawless beauty ts high-lighted 
by extraordinary brightness made possible oniy with Peacock’s exclu- 


sive silvering process. You can order your Peacock Mirror in any size 


vou want. or choose one from the wide variety of beautifully patterned, 
plain, framed or unframed Peacoch Mirrors. 
Visit vour favourite furniture store today, or call your nearest 


Canadian Pittsburgh Industries branch listed in the telephone book. 


Pittsburgh Paint 
Fiberaias S 


Pennverno 


CANADIAN PITTSBURGH INDUSTRIES LIMITED 





larger 


MADE WITH STERLING SILVER 





@ Peacock Polished Pilate Glass 
Mirrors have a ten coat backing... 
Five coats of sterling silver for extra 
brightness and three coats of exclu- 
sive “Kromailoy”, plus two coats of 
copper... they are virtually 
impervious to spotting and are 
fully guaranteed 

@ Compare a Peacock Polished Piate 
Glass Mirror with an ordinary mirror 
... You'll see the difference right 
away. 





Canadian Pittsburgh Industries Limited 
46 St. Ciair Avenue West, Toronte 5 


Piease send me, FREE, booklet on Peacock 
Polished Piate Giass Mirrors. 
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turally they built such homes. With that 
market less eager, they are much more 
interested in the smalltime buyer. 

In the long run, it’s hard to see any 
real decline in the demand for houses. 
The population of Canada grew faster 
last year than ever before in its history 

and one way or another, new families 
need shelter. If you gamble on a long 
decline in house prices, you may be 
fooled 

One thing you should look at is your 
insurance program. Unless you have re- 


vised it within the past few years, it’s 
apt to fall short of your needs at today’s 
prices, which are still very high in rela- 
tion to the early Fifties. On the other 
hand, if you've been assuming a steady 
rise in income and planning your insur- 
ance ahead to match, you might find 
yourself temporarily overloaded and 
could perhaps cut back a little. 

If you invest in the stock market you 
will certainly be urged to buy carefully 
—but this does not mean not buying at 
all. It means looking for good value, in- 


stead of just jumping on the investment 
band wagon. If you can afford to invest 
your money and leave it invested over 
a long period of time, you may be coun- 
seled to ignore short-run considerations 
and look for securities that will share 
in the long-term growth of the Canadian 
economy. If your adviser believes (as 
some do) that the present downturn is 
going to be brief, he may suggest a very 
bold approach to investment. 

Any gains from licking inflation will 
be more than offset if unemployment 





133 calories 


in minted lime mist 


when you sweeten with sugar 


in minted lime mist 


when you sweeten with Sucaryl 





You can save a lot of calories by sweetening with Sucaryl 


Sucaryl makes it easier for you to 
watch your weight...by giving you 
wholly natural sweetness in your 
diet ... without one single calorie. 
You'll find Sucaryl sweetens all your 
favorite summer beverages — lemonade, 
limeade, iced tea, iced coffee—to perfec- 
tion. Use it for fruits and cereals; cook 


with it, bake with it; use it practically 


LA 
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anywhere you would sugar. Any Sucaryl- 
sweetenéd dish tastes just like its sugar- 
sweetened twin. Sucaryl, of course, is 
for anyone sensibly counting his or her 
calories, and for those who cannot use 
sugar. You get Sucaryl in tablets or solu- 


tion;low-salt dietscall for Sucaryl Calcium. 


At your drug store, or write Sucaryl, 
1350 Cote de Liesse Rd., 
Montreal, Quebec 


and you can't taste the difference 







Now available in these new 

Sucaryl dispensers and containers 
designed by world-famous 
designer Raymond Loewy! 


Get your free copy of 


Sucaryl Recipe Book 
at your drugstore. 


Ssucary 


Non-Caloric Sweetener—WNo Bitter Aftertaste 








continues. The effect of this on the in- 
dividual Canadians who lose their jobs 
is a separate subject, much too big and 
important to tackle in a few words. But 
even Canadians who are still at work 
suffer when men, machines and money 
are idle. 

The condition we're all shooting for 
is probably what Fred Allen’s comic 
character, Senator Claghorn, called “fla- 
tion.” That’s a situation where virtually 
everyone can get a job, with an income 
that rises during the most productive 
years to cover the needs of a growing 
family; a situation in which city folk here 
and abroad have enough purchasing pow- 
er to buy what the farmer produces at 
prices that give him a decent living; a 
situation in which people with pensions 
and annuities aren’t constantly falling 
behind the rest of the population. 
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ADOPTION 
By Ethel Jacobson 


Ragged scrap of fur, scat! 

You needn’t look at me like that. 

We're already swamped with feline 
boarders — 

Three. And the Boss Man left strict 
orders. 


Furthermore, Cat, you’re a disgrace: 

Eyes too big for your wild, pinched 
face; 

Voice too raspy; ribs sticking 
through — 

No cuddly kitten charmer, you, 


So seat! ... You’re stupid as well, 
I see. 

Seat doesn’t mean to rub my knee. 

We're over-supplied, as I said 
before. 

(Though if three’s good luck, 
mightn’t four bring more... ?) 


wv Ww Ww 


This condition is something like heav- 
en: easy to imagine, but not so easy to 
reach. However, most governments will 
try to get as close to “flation” as pos- 
sible. When incomes and prices rise too 
far and too fast, as they might do again 
in the near future, governments try to 
sit on the lid, by cutting their own spend- 
ing, raising taxes, and keeping money 
tight. 

In the long run, the odds are that the 
Canadian family will be living with in- 
flation more often than with recession. 
Full employment is such an important 
political goal that governments are more 
likely to risk giving the economy too 
much of an upward push than holding 
the pace of business down too low. 

Then our picture of life in 1980 is 
full of gadgets and gimmicks we want to 
add to our homes. That demand can 
keep the economy running hard. Finally, 
the needs of the outside world—defense 
programs, and aid to underdeveloped 
countries——put plenty of pressure on our 
resources and will help to keep us work- 
ing at top speed. 

Stable growth is the real goal—but 
achieving it is a trick we may not yet 
have learned. In the meantime, the 
prudent Canadian will learn to detect a 
change in the economic climate, and 
how to live and budget whether the winds 
blow hot or cold. @ 
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CHILD’S SENSE OF 
RESPONSIBILITY 


Continued from page 18 


r P ° - eee 
Your job begins when your baby is 

still in your arms. This is probably the 

easiest time, for it is not hard to give 


an infant that love and care which are PURE W O OT 
her basic needs. Child-study experts are oa a 
unanimous nowadays in stressing the 


value of this early love. Paradoxically, BULKIES ; 


the child begins to learn about responsi- 


bility by having all her needs taken care ay" >) ‘dak bra 
of—the very opposite of being respon- Bl AT} OR I 3) 
sible. 
As you hold her, change her diaper, LTR '@) 
give her the food and warmth she needs, M 
when she needs them, she begins to feel 
that the world is a pretty good place. As 3 RIT LO OY 
she depends on you, so later on she will £ i 
be dependable in her turn. 
The first signs that she is making an 
attempt to take responsibility are likely 
to be so simple that you may not even 
notice them. If your baby lifts her arm 
so that it is easier for you to put on her 
shirt—and you show her that you are 
pleased by her doing so—that may be her 
first real lesson in responsibility. 
Your perception of these early at- 
tempts, and your patience in encouraging 
them, are very important. There is no 
special age at which a child becomes re- 
sponsible for any one action. But there 
are times when she will show that she 
wants to do something for herself or for 
you. Watch for these times. 


Progress won’t be steady 


When she tries to take the spoon and 
feed herself, don’t discourage her, even if 
she does make a mess, or you think she 
just wants to play. If you insist on feed- 
ing her, she may begin to find it pleasant 
to be looked after, and take it for granted 
that everything will be done for her. You 
will have delayed the development of her 
feeling of responsibility. If you let her 
make her fumbling experiments with 
spoon and cup, buttons and zippers, she’ll 
be finding out—when she succeeds—the 
satisfaction of becoming self-reliant. 


Veer re eas | 


The three-year-old will follow her 
mother around the house, taking an inter- 
est in how she cooks and cleans, wanting 
to imitate her. Later, when she goes to 
school and her life is crowded with other 
interests, she won't be as eager to help in 
this way. Don’t snuff out her desire to 
help now, even though you would get on 
much faster if you cleaned the rug your- 
self. She’s learning the right attitude to- 
ward doing her share of work around the 
house. 

Don’t expect your young child to de- 
velop steadily, though, and to add sys- 
tematically to her accomplishments and 
Tesponsibilities. There are so many new 
things to learn. If she remembers to bring 
home her pail and shovel from someone 
else’s sandbox, or to hang up her coat 
on her special low hook, she may back- 
slide on something else. Don’t insist “Now im 2 | 
that you're big enough to dress yourself, MADE IN GREAT BRITAIN bck 
you're big enough to put away your 
toys,” 


She needs constant patient encourage- 
Ment and support as she is growing up. 
“We feel very strongly,” says Dr. Mary 
Northway, “that it is the children who, 


When they are young, are the most de- From a collection of dramatic bulky sweaters with the easy line of the 


Photographed with an MG Sports Car from Britain, 


Pendent on their parents and teachers— 


chemise, hand-detailed and hand-fashioned in the inimitable Lansea manner. 
the ones who seek help when they need 
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Many people are risking their eternal 
salvation on a “religion” of their own... 
which is actually no religion at all. 


“Oh, I believe in God,” they say, “but 
I don’t go to church. I'm just not the 
religious type.” 


Almost everybody, of course, believes 
that there is a God. Common sense tells 
us that this is so. But if we actually be- 
lieve there is a God, should not this same 
common sense tell us we must do some- 
thing about it? And how can we give 
expression to our belief in God if not 
through religion? 


Religion is simply the consequence of 
our realization of Who God is. It is our 
striving to be honest and consistent with 
this knowledge — to learn and fulfill our 
duties to our Creator. 


Catholics believe that God created us 
for a definite purpose... that He gave 
us the intelligence to recognize what that 
purpose is —and the means to fulfill it. 
It Is through our religion that we give 
evidence of our desire to honor and 
serve God. It is through religion that we 
approach God in faith, repentance, love 
and gratitude. 


If you are living in the belief that you 
don’t need religion... that all you have 
to do is to believe in God and live a 
moral life... we urge you to ask yourself 
these questions— NOW: “Why am I 
living? Why did God create Me?” The 
most elementary common sense answer 
is that you are living because God 
created you...and that God has a pur- 
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pose in doing so. Catholics believe it is 
our duty to find out what God's plan is 
for our lives — and do our best to live it. 


If you have been living without any 
deep religious convictions... it will pay 
you to read a specially-prepared pam- 
phlet which we will send you in a plain 
wrapper, without cost or obligation... 
and nobody will call on you. It discusses 
such questions as: Can the truth of 
Christiantity be proved? Is it honest to 
ignore religion? Is science, ethics or 
education a substitute for the Church? 


Also other topics that should concern 
you deeply. For free copy write today... 
ask for Pamphlet No. CH-18. 
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KNIGHTS OF COLUMBUS 
RELIGIOUS INFORMATION BUREAU 
582 Sherbourne St., Toronto 5, Ont., Canada 
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Any product that bears this Seal has been 
used again and again in Chatelaine's own 
housekeeping department. Every part of it 
has been carefully examined in the labor- 
atory under Chatelaine Institute supervision. 
Only those products that give a satisfactory 
performance in ail the tests are granted the 
Seal of Approval. For they must be practical 
and easy to use as well as scientifically sound. 
Look for this seal next time you're shopping. 














it and accept comfort and attention 
willingly—who are likely to become the 
most independent or responsible. This is 
a change from our thinking of twenty, 
or even ten years ago. 

“The child who knows that her mother 
is there, supporting her, ‘for her,’ has the 
confidence and the freedom to be herself 
and to try things for herself.” 

It is, after all, much the same as the 
confidence a baby must have when he 
learns to walk. He will try harder if 
someone is there to catch him if he be- 
gins to fall, and to praise him when he 
takes a few steps. 

Don't expect too much all at once. 
Even Benjamin Franklin tried to form 
only one good habit at a time. The same 
mother who fails to take advantage of 
the early attempts to show independence 
may try to hurry the child as she grows 
older—a very common fault of parents, 
says Dr. Northway. Here again, you 
need all the patience and understanding 
you can summon up. 

If a child dawdles when she is getting 
ready for school, it doesn’t help if mother 





quately, without satisfying herself or any- 
one else. 

It helps if children are allowed to have 
a voice in the assignment of tasks, and if 
jobs are rotated. A person of any age 
feels more responsible for a job she has 
volunteered to do. Try to be imaginative 
about the tasks you give to older chil- 
dren. They might like to help in making 
vacation plans, for example, collecting 
travel brochures, writing for accommo- 
dation, doing their own packing. 


Don’t forget to praise 


Remember you're not running a grad 
uate course in homemaking, and be gen- 
erous with the praise as well as with any 
necessary suggestions for improvement. 
There is a happy medium between set- 
ting discouragingly high standards and 
tolerating slipshod work. 

Praise is very important in making re- 
sponsibility fun—it’s used frequently by 
all good teachers to get results. Constant 
scolding and criticism, with sparse 
praise, are seldom successful. One child 


YOU WERE ASKING Chiluint 


Question: 


How can | remove red candle-wax stains from an 


oyster tablecloth? 


—WMarian Sundberg, Ponoka, Alta. 


Answer: 


Using a dull knife, carefully scrape off as much of 


the excess wax as possible. 


Place the spot be- 


tween two pieces of blotting paper and press with 


a warm iron, moving the paper as the wax is 


absorbed. Sponge any remaining dye spots with 


perchlorethylene, being sure to place an absorbent 
cloth beneath the spot and then rubbing in toward 
the centre of the spot. Most of the color will then 


be removed by the solvent, but any remaining 


color will come out when the cloth is laundered in 


hot water. 


is cross. The child needs, not nagging, but 
a little more help and planning by the 
mother—who should be up early enough 
to see that there is enough time to get 
ready without a rush, and be there with 
quiet reminders and support—‘“Here are 
your books,” “Here is your coat.” 

As the child grows older she can be ex- 
pected to care for her own possessions, 
to keep her room tidy, and to take on 
small tasks around the home. Be sure 
they are necessary tasks, though, rather 
than just jobs to keep her busy. Research 
in the United States has shown that the 
number of chores performed by a child 
has little relation to her sense of respon- 
sibility. Of course, some chores must be 
done whether the child finds them 
pleasant or not — but dull and meaning- 
less jobs carried out unwillingly have 
little value in developing reliability, be- 
cause they bring no satisfaction. 

You are trying to make the child see 
that carrying through a_ responsibility 
gives a sense of fulfilment, makes her feel 
important and useful. If she doesn’t 
learn this very early, it’s most likely that 
at twenty or thirty she'll be the kind of 
half-hearted clock-watching worker who 
does her work perfunctorily and inade- 








said that praise made him feel like “king 
of the whole world.” And praise for effort 
as well as for performance. Trying hard 
shows responsibility, even if results aren't 
perfect. 

The best way to punish a child for ir 
responsible behavior is to let him take the 
consequences. If a ten-year-old leaves his 
shiny new bicycle out in the rain, he 
will learn more from having to spend 
hours cleaning off the rust and mud than 
from any punishment you could impose 
If your daughter does not make her bed 
in the morning, as she is supposed to do, 
remind her pleasantly that it must be 
done when she comes home before she 
may go out and play. Be firm, but always 
kind. And never threaten to do anything 
you don’t intend to carry out 

There are some areas in which you 
must continue to take the responsibility 
until the child is old enough to under- 
stand what the consequences are. A high 
fence separates the playground of the 
Institute of Child Study from the street, 
because the staff knows that the small 
children in its care are too young to 
understand the possible consequences of 
running out into the street. You should 
not expect a child to decide whether he 
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should have his tonsils out, or whether 
he should go to public or private school. 
If he has to take an unwelcome or un- 
real responsibility, he may shrink from 
making appropriate choices now or later. 

“If you want a dog, you'll have to 
look after it,” is the usual reply to pleas 
for a puppy. It’s good for a child to 
learn what it means to have a helpless 
creature dependent on her—but there is 
a danger in insisting too strongly that the 
life of the pet is in her hands alone. If 
the animal languishes or dies because 
food or water is forgotten for a day or 
two, the child’s sense of guilt may be 
agonizing. It would help the child to 
understand the ideal of mutual helpful- 
ness you are trying to cultivate if another 
member of the family fills the empty dish 
when the owner is not around. 

Occasional reminders and assistance 
won't undermine growing dependability— 
but a child who is continually careless in 
looking after a pet would be better not 
to have either puppies or guppies for a 
while. 

Above all, a sense of responsibility is 
caught, not taught. No amount of preach- 
ing or high expectations will make an 
impression unless your child grows up 
in an atmosphere of dependability. You 
must set your own standards very high. 
A mother who is steadily reliable, who 


says cheerfully, “No TV for me tonight, 
I promised to help with the hospital 
drive,” is making it easier for her chil- 
dren than the one who brags about get- 
ting away with some minor traffic viola- 
tion because no one saw her. 

All this time your child will have been 
learning about responsibility from other 
people—in school from her teachers and 
schoolmates she'll learn for the first time 
what it’s like to be treated objectively as 
one of a group with equal rights, that it’s 
irresponsible to cheat. As a member of 
a club she'll learn that she has an obli- 
gation to her fellow members as she at- 
tends meetings, rehearsals, practice ses- 
sions. 

But the background for her develop- 
ment, without which she cannot take part 
effectively in any of these outside activi- 
¢ies, remains you and your home. There 
are countless other ways in which you 
can encourage a feeling of responsibility. 
But remember the basic needs of love 
and constant patience; set her a good 
example and be ready to give her oppor- 
tunities as soon as you see that she is 
ready for more responsibility; praise her 
when she succeeds and don’t criticize 
when she fails; always be “for her.” Then 
you'll have a child who’s easy to live 
with now, and who's likely to fulfil your 
hopes for her in the future. @ 








AT LEADING STORES EVERYWHERE 


Al Zeacon Pasties 
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St. Hyacinthe, Quebec 
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NEW! For Ladies 


HEARING AID 


concealed in earring! 





MAGIC EARRINGS ® 


This attractive earring conceals a full pow- 
er transistor hearing aid! You can use your 
own earrings, too. There’s no cord . . . noth- 


ing in the hair. It’s ALL AT THE EAR! 





FREE INFORMATION ... 
NO OBLIGATION 


= a oe ee USE THIS COUPON & am om ae og 
The Dahiberg Company Dept. E-31 
P.O. Box 5070, Londor, Ontario 
Please send free literature on the amazing 
**Magic Earrings."’ 
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ADDRESS 
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get fast relief 
with TUMS 


@ Keep a handy roll of Tums 
in your pocket or purse... in 
your desk and car. With Tums, 
you never need a glass, or water. 


Almost everyone suffers 
occasionally from heartburn, 
gas, or acid indigestion caused 
by hyperacidity. That’s the time 
to take pleasant-tasting Tums. 

Tums give fast... ideal... 


relief from minor stomach 
upsets. Tums contain no soda. 
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for the tummy 


Still only 10¢ a roll, 3-roll pack 25¢ 





a perfume bottle 


in a riot of color. 





Vanity goes to a party 


Jewels and flower sprays can give your dressing 


table a festive look for special occasions 


RETTY EFFECTS for a festive occasion can easily be obtained with 

the mirrors of the vanity in your powder room, bedroom or bath- 
room and your costume jewelry, displayed in profusion. Arrange sprays 
of flowers in a pair of goblets or cascade strands of pearls or glass 
beads from a decanter. Wind bracelets around the bases of the goblets 
or your cosmetic mirror. Set out small objects—opera glasses, a bell, 
and ornament them with bracelets and earrings. And 
then pile the rest of your jewelry in a glass box—it will gleam through 
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NoERCR CEM COMTI MU Tal Taal cave Mave) it water...automatically! 


Now you can have all the clear, sparkling 
you'll ever need, all through your home 
never even press a button! To enjoy unlin 
gardless of family size or water usage, call y 
dealer. He’s the water conditioning expert 


SOFT WATER 


CULLIGAN 
off wie 
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Culligan Soft Water Service. 
Your Culligan serviceman ex- 
changes this able water softener 
at regularly scheduled intervals. No 
equipment to buy, no work to do. 
n be quickly and easily in- 
venient location. 


Culligan Automatic Service Unit.* Culligan 


Regenerates itself automatically. 
Your local Culligan dealer owns this 
unit, and the serviceman calls just 
once or twice a year. It provides 
unlimited, filtered soft water. 





Autoustic Home 


Model.* Own this distinctively 
styled Automatic at a budget price 
with easy terms. Assures unlimited 
soft water, guaranteed to be fully 
automatic! 10-year Warranty. 


*Electro Regen-a-rator regenerates while you sleep! With the two models 
above, Culligan’s exclusive electro-hydraulic control smoothly, silently, automatically 
activates the cycles of backwashing, brining and rinsing ... at night, while you sleep! 


Soft water washes clothes whiter, 


brighter, 


Culligan of Canade Lid., Toronte,Ontario, and its franchised deciers |" 


cleaner. 


sry leading 
equipment 
of soft water. 
ew whiteness, 


| your washables. 


Better for your skin and com- 
plexion. When you bathe in filtered 
soft water, millions of gentle, soapy 
bubbles cleanse your skin, leave it 
fresh and soft. And there’s no more 
ugly bathtub ring to scrub away. 


Homemaking becomes more ef- 
ficient, more economical. Soft water 
eases every household washing task: 
windows, walls, porcelain surfaces. 
No more spots on glassware or dishes; 
save half your soaps and detergents. 

















How wonderful! To take off at a mo- 


ment’s notice—go where you want to 
go, do what you want to do—without 
heed to time-of-the-month! Tampax 
makes all the difference in freedom for 
you—perfect freedom and comfort! 


Freedom to move about unhampered 
by pads, belts, pins. Freedom from bulk. 
Freedom from chafing and discomfort. 
From telltale lines and bulges. From 
embarrassing odor. 


With Tampax internal sanitary pro- 
tection, you're apt to forget about differ- 
ences in days of the month! Invisible 
and unfelt when in place—nothing can 
show and no one can know you're 
wearing it! 

Tampax is dainty, easy to dispose of — 
never a problem on trips. Frees you, too, 
of carrying problems. You can tuck 
away a whole month's supply in the 
side pocket of your grip. 


Tampax is always convenient to buy 
wherever drug products are sold. Your 
choice of three absorbencies (Regular, 
Super, Junior) to suit your individual 
needs, Canadian Tampax Corporation 
Limited, Brampton, Ont. 
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Invented by a doctor— 
now used by millions of women 
CANADIAN TAMPAX CORPORATION Limited, 


Brampton, Ontario 


Please send me in plain wrapper a trial package of 
Tampax. I enclose 10¢ (stamps or silver) to cover cost 
of mailing. Absorbency is checked below 


{ ) REGULAR ( ) SUPER ( ) JUNIOR 


Name sicrnaal 
(Please print) 


Address 


City 
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WOMEN COMMENTATORS 


Continued from page 16 


Eve Henderson, who was well known 
to Winnipeg listeners in wartime, is 
CFRN’s Helen Kent in Edmonton. Aline 
Fortier still welcomes visitors to Quebec 
City on La Femme et L’Actualité, the 
women’s news program that she started 
at the outset of war. Mona Gould per- 
forms the same function for CKFH in 
Toronto. Jane Gray is as much an in- 
stitution in Hamilton as the mountain. 
And Jean Hinds, although moved from 
Winnipeg headquarters to Regina, still 
delights prairie listeners with her ob- 
servations on everything from royal visits 
to stuffed owls. 

Several of the best-known wartime 
women commentators gone. The 
CBC’s consumer consultant, Ethelwyn 
Hobbs, made her usual morning broad- 
cast on May 18, 1948, the day on which 
she died. Anna Dexter broadcast from 
her bed in the Victoria General Hospi- 
tal in Halifax for three weeks, until her 
death on August 16, 1956. Three years 
ago, at the age of eighty-one, Mrs. Mary 
Conquest (“the Red Cross lady”) made 
her last broadcast over CFRN in Ed- 
monton. She was approaching her thir- 
tieth year in radio. 


are 


A bear for work 


Others left radio for new fields. Claire 
Wallace runs a Toronto travel agency. 
Kate Aitken is busily writing books. 
Mary Ashwell, whose Memo to Milady 
was broadcast daily for more than a dec- 
ade to London radio listeners, now con- 
tributes a weekly column to the Globe 
and Mail, Toronto. Laddy Watkis, from 
being women’s editor (and staff musician) 
has moved up to the job of accountant 


(with the title of treasurer) at CJOR, 
Vancouver. 
But whenever women commentators 


meet, it’s a safe bet that they talk, not 
about their current careers, but about 
the good old days, when Claire Wallace 
would bring a bear to the studio, when 
Kate Aitken was being lampooned by 
comics from coast to coast and Mary 
Ashwell was telling her listeners what 
she New York fashion shows. 
Their favorite recollections are, of course, 
of wartime. 


ate at 


LOOK FOR THIS SEAL... 


guide. Seal products have been 


thoroughly investigated for you before being 





APPROVED BY CHATELAINE INSTITUTE 


In that period, with male chest tones 
in short supply on all stations, sopranos 
were recruited for many assignments usu- 
ally considered to be outside their range. 
The women never tried to impersonate 
the bland manner of the men whom they 
replaced. Theirs was the right way for 
that time. Emotions were pitched high. 
Women, old and young alike, were lone- 
ly. The warm-voiced women commenta- 
tors were a comfort. They were also a 
tremendous help to their communities’ 
war effort. 

Their biggest advantage was the large 
size of a radio commentator’s world in 
comparison with most other women’s. 
The mobility of a Kate Aitken or Claire 
Wallace was tremendously impressive in 
the early and mid-forties, when the ques- 
tion, “Is this trip really necessary?” was 
a favorite line with comics. 

The women commentators’ reports on 
their travels were full of the small de- 
tails that were missing from the taut 
dispatches of male correspondents. Other 
women, listening, regained a sense of par- 
ticipation in the war that was going on 
around them. Moreover, they had the 
friendly feeling that those same women 
commentators, in off hours from adven- 
ture, were also knitting socks for service- 
men. 

This was the special contribution of 
the women broadcasters: they maintain- 
ed a strongly personal approach to the 
problems of wartime living. At a time 
when news was made up of communi- 
qués, when husbands had numbers and 
shared the same address (“Somewhere in 
England”), such an approach was more 
than just refreshing; it was sustaining. 

The women>commentators were given 
appropriate commendation for their war- 
time service: they were kept on the air 
when the war — and the shortage of 
broadcasters — was over. By then, they'd 
made a secure place for their kind in 
radio. 

Their successors are better paid (eight- 
een dollars a week was a good start for 
the wartime women commentators). By 
1958 standards, the wartime work week 
for commentators was scandalously long. 
But there was compensation: the women 
who were on radio in the first half of 
the forties were allowed to develop full- 
blooming personalities. In their heyday, 
the women commentators had the gla- 
mour of being unmistakable, of being 
loved or loathed but never ignored. @ 
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CIGARETTES 


EARN MONEY 
IN YOUR SPARE TIME 


Enroll young ladies and married women in our 
fast-growing discount-savings Club. Everybody wants 
to save money. You have nothing to buy, no mer- 
chandise to sell. No experience needed. Whether 
presently employed or not, you should make at least 
$100 a month if you can spare one hour a day 
Write for full details. TEXTELLE INC., Dept. C-2, 
3456 St-Denis St., Montreal 18. 




















DIARRHOEA 
CHECKED 
in hours, often with 
the first dose of 


DR. FOWLER’S 


Extract of WILD STRAWBERRY 














What 
Causes 
Wool to Shrink? 


Washing wool in hot water and 
using the wrong kind of soap 
causes millions of tiny fibres to 
breok down and shrink. 

Play safe! Use ZERO Cold Water 
Soap. No shrinking! Softens 
water! 59¢ package good for 
dozens of washings. At your local 
drug, grocery and wool shops. 
For FREE sample write Dept. D, 
ZERQ Soap, Victoria, B.C. 
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MUST A WIFE DO ALL 
THE ADJUSTING? 


Continued from page 24 


attempted to help raise Laura and her 
brother. The two children were jeered 
at in the schoolyard, “Yer crazy, like 
yer old man.” Laura grew up with a 
dread of mental illness comparable to 
the pathological fear some people have 
of cancer. 

She had given a lot of thought to her 
future husband. She wanted someone 
who radiated sanity, someone composed 
and sound. She married Joe Patten six 
months after they met. Joe had reasoned 
that he had to be married some time, 
since it was customary for men his age 
to be married. Laura admired him ex- 
cessively with an enthusiasm that gave 
tiny nourishment to his hungry ego; she 
would do. 

He was afraid to tell his mother. He 
knew her picture of his climb to stunning 
success contained no companion photo 
of a wife. He took Laura to meet his 
parents shortly before the wedding but 
couldn't gather the courage to reveal 
even that they were engaged. Laura 
was too aghast at the behavior of the 
Pattens to notice. Joe’s parents treated 
her with open hostility, snapped at one 
another, abused Joe viciously in wide- 
open voices. 

After the marriage Joe Patten con- 
tinued to study singing. No more money 
came from his furious mother, so Laura 
went to work in a department store and 
paid his fees. She had great and loving 
faith in his talent and they talked of 


little else than music After a few 


liscovered she 


months, however, La 
was pregnant 

“That's that,” Joe said flatly when she 
told him. He gave up his music lessons 
and found a job 
man. His attitude 


as a real-estate sales- 
with Laura Was some- 
what martyred but she uspected he 
might secretly be relieved to be rid of 
the galling striving for a hopeless goal 
i 


ying need 


Joe turned his terri{ to succeed 


to his new job. He 


less, working 


was tre 
from early morning until midnight and 
on week ends. He worked when he was 


exhausted, exerting so much will 


power 
that he would never admit to being tired 
A stomach ulcer was taking root but 
he had no patience with illness. Sick- 
ness was expensive foolishness, his pat 
ents had always maintained, and a sign 


j 


of laziness as well. 


No signs of affection 


Laura’s pregnancy was difficult but Joe 
was untouched if she complained. She 
developed stoicism and tried to find other 
subjects for conversation To her sur 
prise, she discovered that music was the 
only link between them. With it gone, 
there was nothing to say. She was also 
learning to stop trying to wring endear- 
ments from her husband. He never em- 
braced her, never touched her hand: love- 
making was coldly mechanical. If she 
put her arms around him, his expression 
Was pained 

Joe’s conception of marriage was som- 
bre. Man provided food and a roof, 
nothing more was expected. Laura’s child- 
hood had never known an example of 
normal adult affection so she could not 


be sure that all marriages were not ex- 





Avn unforgettable experience 


You'll remember all your life the deep 
pleasure that comes when you select your 
own SPODE pattern. To study, to ponder 
and finally to choose the SPODE that ~ = 
is to be yours for life is to know an 
unforgettable experience. 
See your SPODE dealer now. 
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Maritime Rose Bone China 
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COPELAND & DUNCAN LIMITED 


222 Bay Street, Toronto Canadian Distributors 
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Potato salad keeps its flavor in Saran Wrap. 





NEW BOX! The end stays out 
on the new package! Always 
ready to use. 






“Picnic foods travel beautifully in 


Saran Wrap ° 


says 
Josie Amos 
of Toronto 





“With ‘see-through’ Saran Wrap*, 
I know what I’ve packed before I 
unwrap it. Nothing protects food 
quite like Saran Wrap, either. And 
nothing saves like Saran Wrap!”’ 


*Trademark 
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actly like hers. She waited for her baby 
and huddled her emotions in a brave at- 
tempt to keep them warm despite the 
cold contamination of her home. 

The birth was complicated and left 
her weak for months afterward. Joe was 
annoyed at her and begrudged the ex- 
pense of secondhand carriages and cribs 
for his son. Laura suspected his income 
was higher than an average one but they 
continued to live in a dispirited neighbor- 
hood, in a cramped flat, and Joe gave 
her no money except a meagre food al- 
lowance. When she needed stockings she 
bought cheaper cuts of meat for a week. 
Joe wore a jubilant expression when he 
opened his bankbook. His savings were 
growing; maybe someday he would feel 
safe and proud of himself. 

Their son Stephen was three when 
Laura went to the social worker with 
her fear of insanity. She was in despair 
that her ungovernable temper was in- 
flicting permanent harm on the little boy. 
The social worker suspected that Laura 
Patten dreaded that her rage might one 
day be murderous. Joe, the product of 
a home filled with constant violent up- 
roar, reacted to Laura’s tirades by walk- 
ing out of the house. “No wonder you 
can’t control yourself,” he told her cruel- 
ly. “You're crazy, like your dad.” 

The psychiatrists, however, found that 
Laura Patten was “normal and well ad- 
justed, responding to an unhealthy mar- 
riage.” Joe Patten was found to be 
“very damaged, neurotic, immature, re- 
pressed.” Both were told that Joe, rather 
than Laura, seemed in need of treatment. 
Laura received the news with vast relief 
but Joe was indignant. Look at the 
money he had in the bank, he argued; 
it was obvious he was a coherent effec- 
tive man. 

Since Joe was unable to accept any 
degree of blame, the psychiatrist tried 
to make an improvement in the mar- 
riage arrangement by advising him that 
other men gave their wives more gener- 
ous allowances, other fathers played with 
their children, other husbands spent 
more time in their homes. To this kind 
of reasoning, based on conformity, Joe 
could respond. 

The same psychiatrist and the social 
worker were firm with Laura. “Joe can- 
not change much, perhaps not at all. 
What do you want to do?” 


Laura considered. “Stay with him,” 
she replied. She explained her reasons. 
Stephen was better off with a sometime 
father than with no father at all; now 
that the fear of insanity was past, life 
would be tolerable; her confidence was 
in such ragged shape that she couldn't 
envision earning her own living. One 
of her strongest reasons was a religious 
conviction that her marriage vows should 
not be broken. Joe approved her deci- 
sion. Running two establishments would 
be expensive, he said. 

A few months later Laura Patten ap- 
peared in the social worker’s office again. 
She was deeply ashamed of herself. Joe 
was giving her enough money to pur- 
chase clothes occasionally, she could af- 
ford a baby sitter every now and then 
and could get out of the house, she had 
a son and a steady sober husband—why 
was she so dissatisfied? The social work- 
er was tactful but one word was unavoid- 
able: loneliness. 

“You must have made some friends 
in the department store where you work- 
ed,” she suggested. “Why don’t you look 
them up?” 

Laura was amazed to find that her old 
acquaintances remembered her and were 
glad to see her again. She enrolled Ste- 
phen at a nursery school and became in- 
volved in some charitable activities with 
other mothers. With mounting assur- 
ance she began to think about training 
herself for a job. Her sense of respon- 
sibility to her son was strong. “It must 
be some job I can do on a part-time 
basis,” she told the social worker. “What 
do you suggest?” 

The role of a substitute teacher in 
public schools appealed to Laura. Last 
autumn she enrolled in a course that 
will enable her, with her university de- 
gree, to certify as a teacher. Within a 
year a new and charming Laura Patten 
had emerged from the panic-stricken 
woman who had first visited the social 
worker. 

“I don’t feel as trapped now,” Laura 
explained. “If being married to Joe 
should become unbearable, I'm pretty 
sure that Stephen and I could manage 
on our own.” 

Another factor helped Laura recover 
from her shredded state. She visited her 
husband’s parents and discovered that 
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To give your make-up 
the ideal start, always begin with 
Yardley Complexion Powder, 


Retouch with eather Finish. 


















chair and chesterfield set. 
Kit includes linen and 
crochet instructions for 
making the easy medal- 
lion pattern. Chesterfield 
set: white, $1.50; ecru, 
$1.25. Chair set: white, 
$1; ecru, 75 cents. Order 
No. C333. 


Sorry — No COD orders 
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hostility was a natural attitude for them. 
She began to pity Joe, raised in a con- 
stant scaring uproar. She could under- 
stand better why he left the house when- 
ever she raised her voice. He had been 
filled to the brim with harshness and 
noise and could stand no more. 

She wrote him telling him when she 
was coming home. He wrote back urg- 
ing her to stay longer. But she came 
back anyway. Joe met her at the bus 
station when she returned. “Why didn't 
you stay away longer?” he complained. 
“It was very peaceful without you.” 

Laura was unruffled. “Sorry to be 
such a nuisance,” she commented calmly. 

Laura’s new sunniness and serenity 
were soothing to Joe, nevertheless. His 
ulcer was firmly entrenched, though he 
continued to ignore it, but he made an 
effort to follow the psychiatrist’s instruc- 
tions. He played with Stephen, who re 
sponded ecstatically. Although he hated 
to spend money he bought the boy toys 
and made regular efforts to talk to him. 
He was stiff and clumsy at first but 
gradually learned how to amuse a four- 
year-old. When Laura suggested they go 
for a walk, he agreed dutifully. In the 
beginning the walks were brief and silent 
but eventually the couple developed a 
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TRUST 
By R. H, Grenville 


Trust is a small hand slipped in 
mine, 

A bud on a bare bough’s pure de- 
sign, 

A flock of geese in November's sky, 

Bravely daring the lone and high. 

Trust is a smile in the face of pain, 

The quiet courage to try again, 

A small, bright sail on an empty 
sea, 


And an old man planting a sapling 
tree. 
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small range of topics they could discuss. 
For the first time since their marriage 
he suggested a summer holiday. Laura 
counted it a major victory. 

Once, tentatively, she ventured the no- 
tion that Joe might get in touch with the 
Psychiatrist again to see if he could be 
helped. It was the only time she had ever 
seen him grow angry, an extreme Joe 
doesn't allow himself. “You're the one 
who's nuts,” he told her. 

Most trained observers of human per- 
sonality would doubt that Joe will ever 
Mature enough to show affection. It seems 
likely he will cling forever to the barren 
theory that happiness is something green 
and bankable.. But Laura realizes that 
Joe does get much of his satisfaction 
from his son and herself, although he 
Probably will never learn to express this 
in words, or even admit it to himself. 
She is encouraged by tiny signs of prog- 
fess—signs which a casual friend would 
Miss completely, but to Laura who real- 
izes Joe’s enormous emotional handicap, 
they are giant steps. Not long ago, Joe 
femembered her birthday. @ 


(EDITOR'S NOTE: Names and places 
M this story have been altered to pro- 
fect the identity of the family.) 
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As glamorous as Nylons! 


Now ... varicose veins or aching legs 
needn’t detract from your appearance! 
Bauer & Black’s beautiful new 51 gauge 
nvlon elastic,stockings combine glamor- 
ous sheerness with the support your 
doctor recommends. Sheer as they are, 
they hide veins, relieve the ache from 
standing for long periods of time. 


Stockings are designed with 2-way 
stretch for the support you need. And 
they look so smart. you can’t tell them 
from high-fashioned nylons ! 

Shaped heels, pen-line thin seams. 
Smart neutral shade in 3 sizes. At drug, 
department and surgical supply stores. 
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' 
THE KENDALL COMPANY (Canada 1 
Limited, 1 
Curity Avenue, Toronto, Ontario. ! 
Please send me information on Bauer & Black’s i 
complete line of elastic stockings. i 
_ a ee a 4 1 
1 
Address as Sea ee. asain 
| 
City 4 
>A FOR CASUAL WEAR— FOR DRESS WEAR—51- i 
. i Nylon ( K-1) full-foot, above gauge nylon (R-1) full-foot, i 
f knee. Sheer nylon (S-1) above and below knee. Bauer & Black j 
open toe, above knee. DIVISION OF THE KENDALL COMPANY (CANADA) LIMITED ? 
Leader in Elastic Stockings a § 
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conversation ! 





“My, I wish our baby would gain weight like your Jimmy. Are you 
ever lucky!” 

“It’s not just luck— Doctor put Jimmy on this Farmer’s Wife Partly 
Skimmed Milk formula right at the start.” 

“Well, I’m going to ask my doctor about Farmer’s Wife for Vicky!” 
“Good idea! Most babies do well on Farmer’s Wife—Vicky will too!” 
Yes, babies thrive on a feeding formula that uses Farmer’s Wife Partly 
Skimmed Milk. It’s the original and only proven Partly Skimmed Milk 
for babies . . . developed at the request of Doctors! You'll find your 
baby will have fewer feeding upsets, and will gain weight more easily, 
more rapidly on Farmer’s Wife too! 











e High in protein—low in fat . . . for better nutrition and easier digestion 
® More Vitamin D . . . for normal development of bones and teeth, and 
prevention of rickets 


® Vacuum packed in the most modern, easy-to-open container . . . for the 
greatest safety and convenience. 
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Your doctor will recommend the type best suited for your baby. 
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FOR CHATELAINE’S YOUNG PARENTS 


Make him a happy traveler 


Babies and preschoolers can take a motor trip in 
if 


their stride if mother does some sensible planning 


first about naps, wash-ups and meals 


BY ELIZABETH CHANT ROBERTSON, MD, DIRECTOR CHILD HEALTH CLINIC 


HEN it comes to motor travel 
with babies or young children, 
the time and care you put into plan- 
ning your trip and equipment can 
pay big dividends in comfort and 
health 
Babies really shouldn't be taken on 
long trips, but if you do have to drive 
for a day or two to visit relatives or 
go to the cottage, proper supplies en 
route will help them make the trip 
without upsets. Long motor trips are 
not ideal holidays for preschool-age 
children, but they, too, can be man- 
aged successfully. 


What you need for baby 


While baby is small, he can make 
the trip nicely in his basket or bassi- 
net, and you can even unload him 
without wakening him. An alternative 
is the main part of a folding carriage, 
made of cloth on a metal frame, as 
a traveling bed. The frame, wheels 
and handle take up very little room 
when folded. Get him used to sleep- 
ing in these makeshift beds for a few 
days before you leave home. 

There are also handy cribs to set 
up on the back seat of a car. Their 
supporting legs can be moved up or 
down and the casters come off. In 
the car leave the two front legs down 
on the floor in front of the back seat 
and shove the two back legs up so 
that most of the crib rests on the seat. 
The cribs are narrow enough to 
Squeeze through doorways when they 


are set up and they also fold com- 
pactly. They are rather expensive, but 
are well built and last well. 

Take these basic supplies as well: 
A car seat for an older baby. 
Disposable diapers, especially the 

kind that fit in a nylon pantlike 

cover. 

A good supply of clean clothes, 
as many made of quick-drying syn- 
thetics as possible. 

A large waterproof bag for soil- 
ed clothes. 

Towel, washcloth and a big box 
of cleansing tissue. 

A small bottle of baby or mineral 
oil for cleaning baby when you 
change him and have no water 
available. 

Two cheap small plastic table- 
cloths to spread on a bed when you 
change him, or for him to sit on. 


Feedings en route 


If you are breast feeding your ba- 
by, mealtimes are very easy, although 
you don’t want to drive so far that 
you yourself get too tired. If you 
are bottle feeding, the simplest feed- 
ings are the ready-to-use powdered 
ones which can be carried safely with- 
out refrigeration. Ask your doctor 
which one he wants you to use and 
how much you should give your baby. 
Get your baby well settled on this 
feeding at least two weeks before you 
start your trip. To make them, all 
you do is add so many measures (a 
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measuring spoon comes in the can) of 
the powder to the proper amount of 
boiled, lukewarm water in the bottle. 
Then shake it, warm it and feed it. 

For a one-day trip, boil bottles, nip- 
ples, caps and screw tops and then meas- 
ure out the right amount of boiling wa- 
ter into each bottle. For the terminal 
sterilization method, sterilize the bottles 
of water with their nipples, caps and 
tops screwed loosely. Naturally when 
the sterilization is Over, tops should be 
tightened. This is assuming these are 
bottles in which the nipples hang down 
from the screw top before they are used. 
For the older type of nipple, it’s best 
to boil them and carry them in a boiled, 
small, wide-mouthed, screw-top jar, with 
boiled corks or small squares of waxed 
paper tied on with elastic bands to cover 
the bottles. 

If your motor trip is going to last 
more than one day, take along an elec- 
tric kettie, or a sterno outfit to boil 
baby’s water. Never use unboiled water 
for him. After a feeding, wash the bottle 
and nipple well, preferably with soap 
and warm water and a bottle brush, and 
leave it upside down in the bottle rack 
It is best to boil the bottles before using 





THE FIFTH NORMAL CHILD 


Rewriting the book, The Normal Child, 
is becoming almost a steady occupation 
for Dr. Chant Robertson. Written by 
Dr. Alan Brown, former physician-in- 
chief, Hospital for Sick Children, Toron- 
to, the first edition appeared in 1926. 
Dr. Robertson extensively revised the 
last two editions, including this 1958 
soft-cover one (the fifth) which took in 
so much new material it practically 
ended as a new 
book. Available at 
newsstands, it is 
published by Har- 
lequin. Dr. Robert- 
son, besides being 
director of Chate- 
laine’s Child 
Health Clinic, is 
associate physician, 
Hospital for Sick 
Children, Toronto. 








them again, but if that isn’t possible, you 
can certainly fill them up with boiling 
Water and let them stand for some time 
Even if you are breast feeding your baby, 
it is a good idea to take a few bottles 
of water and a can of ready-to-use dried 
feeding along, in case you haven't quite 
enough for him when you are traveling. 


Evaporated-milk feedings 


This method is a little cheaper but not 
Quite so easy. For a one-day trip, steri- 
lize the proper amount of sugar and wa- 
ter in each of his bottles. Your doctor 
¢an tell you how much sugar and water 
{0 put in each, or you can divide the 
total amounts of sugar and water in his 
Whole day's feeding by the number of 
bottles he has in the day. It may help 
your calculations to know there are three 
teaspoons in one tablespoon. When feed- 
ig time arrives just open a small (six- 
Ounce) can of evaporated milk and pour 
mM the right amount of milk (measure it 
by the craduations on the side of the 

le). Use a new can for each feeding. 
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aw encharvtid) mow}... a sudden flowering of the tenderness 
only a mother can know. You will know many more moments like this as 
your little one grows strong and happy through babyhood. And strong 
and happy he will grow . . . he has all your loving care to ensure it. 
You choose his foods with the greatest care. You have turned with trust 
to Heinz Baby Foods 
For you know these are the baby foods that bring your baby the natural, 
delicious flavours he likes best. These are the baby foods that bring him 
the nutrition his young growing body must have. 





You turn to Heinz Baby Foods with confidence. And you are in good 
‘mpanv. For Heinz are the most trusted, most sought-after 

( pany ; 

haby foods Oo! all 


"EINZ BABY FOODS 


MORE THAN 140 KINDS 









If the trip lasts more than one day, you 
can carry the sugar or syrup in a screw- 
top jar, and boil water on the way. 

Another alternative for a one-day trip 
is to make up the day’s feedings as usual, 
chill them thoroughly in your refrigerator 
and pack them in the bottle rack in a 
good-sized pail of ice cubes. Wrap the 
pail and lid with several sheets of news- 
paper and tie them on securely. The 
paper helps to insulate. If the weather 
is hot you may need to pour off the melt- 
ed ice and replenish it en route. 


I would never recommend carrying 
unrefrigerated feedings, and it is dan- 
gerous to carry hot feedings in a vacuum 
bottle, because you cannot completely 
sterilize them. Some physicians would 
allow you to carry well-chilled feedings 
in a chilled vacuum bottle, previously 
scalded thoroughly. Personally, I would 
not want to use this method myself. 

Bottle warmers, some of which you 
can plug into your car, are very handy 
for heating feedings. Another alternative 
is to carry a fairly deep, straight-sided 


saucepan for which you will have to 
obtain hot water. 

If you are traveling by plane or train 
ask the ticket agent whether you could 
keep some bottles in their refrigerator 
during the trip and what arrangements 
they can offer for warming feedings. 
Then check with the porter or stewardess 
when you board. 

A baby doesn’t need as much variety 
in his supplementary foods when he is 
traveling as at home. Keep to foods 
that you know he likes and that always 
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MEATS for BABIES! 


(Baby can enjoy a different, delicious flavor every day for two weeks!) 
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Boy! What Beef! 





Chicken and Veal ! 


Delicious meats are Swift’s specialty. ..especially Meats for Babies! 
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agree with him. His cereal travels nicely 
in its box, and his unopened canned food 
can be heated in the water in which you 
warmed his feeding. Don’t save any left- 
over food in the can, and don’t be wor- 
ried if he doesn’t eat as much as usual. 
His biscuits or rusks, bib, spoon and can 
opener, all wrapped in wax paper, travel 
well in a small light, covered basket in 
which you keep his supplies of cereal 
and canned food. 


Baths on the road 


Your baby doesn’t need a bath every 
day, provided you keep his buttocks re- 
gion clean. In hot weather a bath does 
make him feel more comfortable, and 
when you can, give him one, possibly in 
the motel washbasin, before his supper. 
He is usually happier traveling if you 
carry on with his regular routine as much 
as possible. 


Preschool travelers 


Preschoolers often get restless cooped 
up in the car—even on the most exciting 
trip. It is a good plan to stop in the 
middle of the morning to let them have 
a run in a field or park. A few biscuits 
or a small can of baby orange juice and 
a trip to the bathroom also help them 
to get through the morning happily. 

If your youngster wants to stand up, 
the floor behind the front seat is the 
best place for him. A rug draped over 
the front seat will soften any bumps at 
a sudden stop. If he is standing up on 
the back seat itself he can have a nasty 
fall. Preschoolers have to learn to leave 
the catch on the door alone and not to 
touch the driver. Any method of making 
the doors childproof is worth adopting. 

Leave enough space on the back seat 
so that he can have his afternoon nap 
there; big suitcases set on end on the 
floor will keep him from rolling off. 

Station wagons are a great boon for 
traveling with young children. For one- 
year-olds a small cot—converted into a 
playpen by taking off the casters—in the 
back of the wagon is a fine arrangement. 
He can stand when he wants, and lie 
down and go to sleep as he pleases. For 
older youngsters a mattress on the floor 
is even better. 

When you're traveling with youngsters, 
plan to stop by four o'clock so that 
you can find a suitable motel, and so 
that they can have some active play out- 
side before supper. Use a plastic table- 
cloth under the sheet of the cabin bed 
to prevent accidents if you aren’t using 
the child’s own cot. You can also buy 





This year 


Canada observes 


NATIONAL 
BABY WEEK 


From 


April 26 to May 3 
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Curity : 


DISPOSABLE DIAPERS!” 
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Available in two sizes: 
LARGE —for babies over 12 pounds 
SMALL —tor bobies up to 12 pounds 
Packaged 24 lerge to a box or 36 small. 
Ask for Curity Disposable Diapers at your 
favorite infants’ weer, department or drug 
store 
For a sample pockage of 3 Disposable 
Diapers (mark small or large), send 50c 
your name and address to Box 123M, 
Toronto 16, Ontario. 
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TEETHING 
TROUBLES 


At teething time, baby is 
often fretful because of ir- 
regularity or an_ upset 
tummy. Try Baby’s Own 
Tablets. These mild, sweet 
little tablets are easy to 
take, taste good, and give 
prompt relief. Equally ef 
fective for constipation, 
digestive upsets and other 
minor infant troubles. In 







use by mothers for over 50 years. No 
“sleepy” stuff. No dulling effect. Get a 


package today at your druggist 
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FIGHTS 
GERMS 
STOPS 


Wizard Push-Button (, 
Deodorizer now 
fortified with TD-4 


Fragrant, odour-stop- 
ping spray reduces 
danger of infection 
from airborne 
germs, when used as 
directed. Pine Scent 
or Spring Bouquet. 
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Eating at restaurants 
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Now in new modern 
handy-grip bottle 


PEODORIZES 
DIsinFecTs 





So much 
surer 
than ordinary 
douches... 


Try gentler, milder “Lysol” brand 
disinfectant—now in its handsome 
handy-grip bottle, so much nicer on 
your bathroom shelf! 

- Just a teaspoonful 
of “Ly sol” added 
to the douche 
” water spreads into 
a} folds and crevices 
4 with a thorough 

‘SJ Antiseptic cleans- 

: ing action — de- 
odorizing as it cleanses! How fresh- 
all-over you'll feel—so sure of your- 
self, so sure you're completely clean 
and nice. 


10¢ OFF! Limited Time Only! 
Look for special introductory 







package in stores. 


(Write for medically-approved 
methods of douching, sent in plain 
envelope. Send name and address 
to “Lysol,” Dept. C-83, 37 Hanna 
Ave., Toronto, Ont.) 


BRAND DISINFECTANT 


P ; \ FRETFULNESS—NO PAIN 
>) 


NO DISCOMFORT 


when you relieve Baby's teeth- 
ing distress with 










Just RUB \T ON THE GUMS 
AND WATCH BABY SMILE 


"Your druggist has it or con get it for you 
QUICKLY EFFECTIVE 
PERFECTLY SAFE 75¢ 
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How to shop with Chatelaine 


This month we report to you on folding doors— 


and a trademark used for molded dinnerware 


This trademark stands up 
Recently a company applied for 
Chatelaine Institute Seal of Ap- 
proval on a trademark. In this 
case the trademark referred to 
high-quality molded dinnerware 
made to specification from mel- 
amine plastic molding powder. 
manufacturers 


Individual may 


contract to use the trademark 


provided their dinnerware 








meets the established standards of the company owning the trademark. 


While we were familiar with the durable qualities of this type of 


dinnerware, granting the seal to a trademark posed a new problem. 


It did not involve testing any products 


this is done by the trademark 


owner. It did mean that we conducted a thorough investigation into 


the legality of the trademark, and in particular, the company’s own 


method of policing it. (The company has already taken one molder 


to court and won the case when it was found that the molder was 


using the trademark on a substandard line of dinnerware.) 


Before he is allowed to use the trademark, each molder must sign 


a legal contract agreeing to follow the strict specifications. 
tion he must submit, whenever requested, samples of his dinnerware 


to be tested for quality. He must also follow approved labeling, adver- 


In addi- 





tising and promotional practices—that is why labels and tags on this 


dinnerware tell how to care for it. remove stains and get the long life 


and attractiveness 


basic properties of quality melamine plastic. 


When the institute was assured that all these agreements are fully 
met by each molder, we granted the Chatelaine Institute Seal of 
Approval to the 
MELMAC. 


North 








They move quietly on nylon trolley wheels in a single overhead steel 


American 


Cyanamid-owned trademark 


Now doors come pleated 
“When is a door not a door?” The 
old answer to this riddle would be, 
“When it’s ajar.” Nowadays a door 
can be a wall, a room divider. a 
space saver—all of these are possi- 
ble with modern folding doors. 
When a manufacturer of folding 
doors applied for the Chatelaine 
Institute Seal of Approval. we im- 
checking his 


mediately started 


claims. We found the doors are 
soundly constructed with vertical 


steel rods welded to flexible hinges. 





track. Our laboratory engineer checked the construction of sample 


models, then went with us to inspect regular industrial and household 
doors of this type which had been in use for some time. 

Chatelaine home testers reported that standard home models are 
simple to install and run smoothly without jamming. The sturdy ex- 
terior vinyl-coated fabric washes easily with soap and water, comes in 
a wide number of colors and textures, and can be painted or slip- 
covered to match room décor. A big advantage of a folding door is 
the conversion of waste space into usable areas. 


Engineering tests proved the doors would withstand over 150,000 


flexes without noticeable signs of wear or cracking. Finally, a tour 


of the neat modern plant, located near Montreal, showed the basic 
quality and care built into these doors. 

With this background, Chatelaine Institute Seal of Approval was 
granted to MoperNroLp Doors (SpacemasTeR & Custom-Line). 














LAUNDRY BASKETS 
are wonderful to use & 


SNAG-PROOF 
Unbreakable 
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Light to carry, satin smooth 
plastic baskets protect your 
most delicate lingerie ... 
can’t mar nor stain walls, 
floor and furniture... 
wonderful for baby’s bassi- 


Big OVAL LAUNDRY 
BASKET . . . $3.95 


Choice of yellow, 


net, too! Love those gay red, turquoise, pink 
fresh colors . . - a breeze eytrg Lorge size 
to keep sparkling clean. RECTANGULAR BASKET 


for sheets, linens, 
shirts. Fits modern 
laundry corts . $4.95 


Get extra baskets for gar- 
dening or toy bin, etc. . - 
at leading stores 
everywhere. 
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4 Handy Round BUSHEL 
jag BASKET . . . $3.49 
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Good Housekeeping 
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Plan a gay Lustro-Ware kitchen 
with FREE CATALOG of 200 
Lustro-Ware housekeeping necessities, 








SOQURAKY Skates? 
HN fash em 
Quick with 
3-IN-ONE! 
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MCVITIE & PRICE (CANADA) LTD. 
50P 222 Front St. E., Toronto 
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Off to a good start 


A WEDDING should be beautiful, hospitable, happy. It’s no time for 
bad manners or mistakes you'll regret for years after. 


DON’T SPEND FOR sHOW, Have the nicest wedding you can com- 
fortably afford. Fifteen guests in your home are better than a hun 
dred badly seated, ill-served and poorly fed in a cold, dreary hall. 


NEVER SUPPLY one type of beverage for the bridal table, another 
(usually cheaper) for your guests. Serving imported French champagne 
to yourself and domestic to guests, or serving champagne to yourself 
and fruit punch or a concoction to guests is simply rude 


DON’T ASK acquaintances to sing or take photographs without pay- 
ment at your wedding. These are professional paid jobs, and they 
will rightly feel imposed on. You may ask a close friend, whom you 
know will be complimented, to sing (and you would give her a gift, 
as you do your bridesmaids). Always hire a photographer so there 


will be no ill-feeling over good or poor pictures. 


DON’T CHOOSE UNSUITABLE Music, Consult your clergyman and or- 
ganist. Pieces like Because, 1 Love You Truly, O Promise Me, Irving 
Berlin's Always, Schubert’s Serenade, Wagner's Liebestod, Liszt's 
Liebestraum are sécular pieces and properly have no part in a religious 
ceremony; in fact nearly all churches discourage them. and some 
forbid them, 


DON’T WEAR an elaborate long dress if your groom or other men in 
the wedding party insist on dark business suits (see page 14). A floor 


length simple white dress and shoulder veil are permissible today 


DON'T HAVE BRIDESMAIDS’ dresses different lengths from the floor 
Whether the girls are tall or short, have hems even for photographs 


DON'T IGNORE the groom’s mother in wedding plans. They are your 
responsibility, but she should be informed and made to feel a wel- 
come and wanted member of the wedding. 


CUT DOWN ON SHOWERS. Either say you want none, or warn your 
friends who are likely to give them that you want just a few, with no 
duplication of guests. Don’t let your mother or her friends or your 
relatives give expensive shower gifts, to the embarrassment of other 
guests (unless large gifts are your national custom). Relatives, includ- 
ing the groom's, should never give a shower, 


page 2 





Bridesmaid 


Groom, Best 


Man, Ushers, 


Fathers of 
Bride and 
Groom 


Mothers of 
Bride and 
Groom 


Women 
Cruests 


Men Guests 


Informal 


Ballerina-length wedding gown, headdress with shoulder-length veil, 
gloves, bouquet. (A simple floor-length white gown ‘and shoulder veil are 
permissible today.) 

Or, afternoon dress or going-away outfit in any color but black, hat, 
gloves, corsage, 


There is usually just one attendant. She wears similar-type dress to that 
worn by the bride but in a deeper color, hat, gloves, small bouquet or 
corsage—e.g., if the bride wears a short wedding gown the bridesmaid 
will wear a short bridesmaid’s dress, carry bouquet 


At a daytime or evening wedding: dark-blue, black or Oxford grey busi- 
ness suit with white shirt, grey tie, black socks and shoes, 


Afternoon dresses, hats, gloves, corsages., 


fternoon dresses 


Same as gr 


ETIQUETTE 


When is a wedding formal? 


Only when you have a religious ceremony, you wear a 
long dress and veil and the groom, best man, ushers and 
fathers are in formal dress or military uniform. (It's per- 
fectly correct to rent formal dress—about ten or fifteen 
dollars.) 


What color for the bride? 


Formal wedding—white, or now, a pastel. Informal 
white or any color but black. Widow or divorcée—never 
white, never a veil, and the wedding should be informal, 
The groom's marital status does not affect wedding dress, 
ceremony in any way. 
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Wedding 
Bureaus 


flowers 





A NUMBER OF STORES across the country offer bridal-consultant 
services, Whether you are having a larg 
formal chapel ceremony, they will go over your plans with you and 


advise you on dress and etiquette. In special circumstances, some 


re cathedral wedding or an in 


bureaus will send a bridal consultant to both the wedding and the 
reception, relieving you and your family of many worrisome dei 

Some will send a representative to your home a few days before the 
wedding to display the gifts, The services of the brides’ bureaus vary 


considerably, but all are free. Below are some Canadian brides 
For others, enquire at stores in your area: 


Calgary-—-Hudson’s Bay Co. Ottawa—Henry Birks 
Edmonton—Hudson’s Bay Co, loronto—Birks; Eaton's 
Hamilton—Henry Birks Vancouver—Hudson's Bay 
London—Simpson’s Victoria~—Hudson’s Bay 
Montreal—Eaton’s; Simpson's Winnipeg-—Hudson’s Bay 


ARRANGEMENTS FOR FLOWERS should be made as soon as the 
wedding date is set, Select a reputable florist—preferably one whose 
work you know personally, Take along swatches of your drags f: 
and those of the other members of the wedding party—with sketches 
ot designs, if available. They will help him in planning colors, arrange 
ment, and in matching your white bouquet to the white of your dress 

Ask that there be no streamers or bows on the bouquets, Flowers 
alone look much richer against the lovely materials of the wedding 
gown and the bridesmaids’ dresses. If yours is an informal wedding 
you might consider a muff of flowers or a corsage. But remember con 
sistency is important, Your bridesmaids’ bouquets should bear some 
relation to yours, should not overpower it, The boutonniere for the 
groom usually differs slightly from those of the other male members 
of the wedding party but all are white. 

if it is to be a large wedding the florist may want to see the church 
and place of reception, since size and lighting usually have a bearing 
on the flower selection, Remember that flowers in season are less 
expensive than the hothouse or imported variety—and that may mean 
you can afford more of them, You might also use the same standards 
of flowers for both reception and church, Flowers for the reception 
tables should blend with the color of your bridesmaids’ dresses, Ai 
rangements in low bowls are usually best. 

Once the flowers have been selected and you know the cost, it is 
a good idea to give the florist a typed list of everything with the address 
io which each bouquet is to be delivered—and most important—the 
date and time of delivery. Also, see that he has the names and ad 
dresses of the persons to whom the bills are to be sent, The bride's 
family pays for the flowers for the church and reception and for the 
bridesmaids’ bouquets, The groom pays for the bride’s bouquet, het 
corsage, the corsages of his own and the bride's mother, the bouton 
nicres for the men, 

Bouquets for the bride and bridesmaids, corsage for the bride's 
mother and boutonniere for the bride’s father go to the home of the 
bride, Boutonnieres for the groom and best man go to the groom's 
home, Those for the ushers are sent to the vestibule of the church or 
to the best man, corsage for the groom's mother and boutonniere for 
the groom's father, to their home, 
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FINGER FOOS SYUFFET 
Dainty Sandwiches 
Hot Appetizers* 
Small Cakest 
lez Cream Molds 
Salted Nuts Mints 
Wedding Cake 
Punch 
Coffee or Tea 
rolls, savory sea food or chicken in 
small bouchées or tart shells, toasted 
s rolls, fried fish or cheese puffs. 
sho ad, macaroons, bars, drop cookies, 


frosted petits tours 


BREAKFAST OR LUNCHEON 
Chilled Fruit Cup 
(Garnished with Fresh Strawberries) 
lurkey and Mushrooms in Patty Shells 
Parsley Potato Balls Asparagus Tips 
Hot Corn Sticks and Crescent Rolls 
Raspberry Sherbet or Ice Cream 
Wedding Cake 
Punch 
Coffee 


Quantities for 


GENERAL 
ich (4 oz, per person), 
wedding cake (three tiers, 8, 544, 4 
inches square; serve only the bottom tier). 
S¥2 quarts or 11 bricks. 
kes—-3 or 4 per person (5 Ib. or 
dozen) 
1¥2 pounds, 1 cup per person. 
‘2 pound, 1 cup per person. 
: 1 Ib, (100 lumps). 
quart 


FINGER FOOD BUFFET 
5 sandwiches and/ox- appetizers per 
rson 
| sandwich loaf cuts into 22 io 24 slices (44 
to 45 pieces), 
+ ib, butter spreads | loaf, 


1 


4 cup mayonnaise spreads 1 loaf, 


142 cups any moist filling spreads one loaf 


6 eggs, chopped, spread one loaf, 


; 


» Ib, minced ham spreads | loaf. 


| package cream-puff mix makes 60 small 


bouchées 


LUNCHEON (SUPPER) BUFFET 
Chicken or Turkey Salad 
(Or Sliced Cold Fowl, Ham, Tongue) 
Molded Mixed Vegetables in Tomato Aspic 
Lobster or Shrimp* in Cream Puff Shells 
Mixed Green Salad or Relishes 
Small Sandwiches 
or Small Buttered Hot Rolls 
Ice Cream Small Cakes 
Wedding Cake 
Punch 
Coffee or Tea 
*Or Chicken a la King, with the sea food 
made into salad, Always have sea food as 
an optional dish, as not all guests like it. 


WEDDING DINNER 
Follow the Luncheon Menu, substituting 
roast chicken or beef for the turkey and 
mushrooms, and includé a tossed salad or 
relishes. 


Fifty Guests 


packages pastry mix cover 2 Ib, cocktail 
sausages (25 sausages per Ib.), 

(7-02z.) cans tuna, 2 cups thick white sauce 
make 4 to 5 dozen small fish puffs, 


LUNCHEON BUFFET 

Chicken salad or jellied chicken—20 cups 
cooked diced chicken (4 5-ib. fowls). 

Lobster or shrimp salad—15 cups (10 Ib.), 

Sliced ham, tongue—1 slice of each per per- 
son (16 slices in 1 Ib.). 

Sliced turkey—3 thin slices (1% Ib.) per per- 
son. One 18-Ib. turkey (14 Ib. cooked), 

Aspic—24 cups tomato juice (4 48-02. cans). 

Cream-puff filling—-16 cans (7'42-02z.) OR 12 
cups cooked lobster or shrimp (8 Ib.) OR 
15 cups cooked, diced chicken (3 5-lb., 
fowls). 

50 cream-puff shells—4 packages puff mix. 


BREAKFAST OR LUNCHEON 
Fruit cup—6 quarts, 42 cup per person. 
Patty-shell filling —- 10 cups cooked turkey 

(1 15-ib. fowl) and 5 lb. mushrooms. 
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What vou all do 


from three months ahead to the day itself 


The Bride 


THREE MONTHS BEFORE 

Decide on approximate date. of wedding. 

Consult your parents to decide how much can be spent on the wedding and recep- 
tion; whether they are to be formal! or informal; where they will be held. 

Consult with your clergyman regarding date. If it is to be a church wedding make 
sure church is available for both the actual ceremony and the rehearsal (day before). 
Advise sexton of rehearsal and wedding times. 

Decide who attendants will be and invite them. 

Start list of guests and suggest groom’s family make their list. 

Arrange place of reception and menu. If reception is to be at home, enquire about 
catering, wedding cake. 

Arrange to rent marquees, carpet, canopies—if you want these. 

Pian your dress. Consult with bridesmaids about theirs. They will love you dearly 
if you select something they can wear after the wedding. 

See florist about flowers for church and reception. Take samples of the dresses’ 
fabrics as a guide in choosing flowers for the bouquets and corsages. 

Start your personal trousseau. 

Arrange for music—consult organist, soloist. 

Arrange for photography. Have photographer send photo to papers on wedding 
day or day after. 

Order wedding invitations and announcements (the shop where you buy them can 
usually advise you about the correct wording); order plain, white, small-size sta- 
tionery for “thank you” notes. 

Arrange for rehearsal dinner and, if you wish, a bridesmaids’ luncheon. Present 
attendants’ gifts at either. 





ONE MONTH BEFORE 

Send engagement announcement to classified ad department of paper. It should 
appear four weeks before the wedding. 

Send invitations to out-of-town guests (four weeks before wedding). 

Send invitations to in-town guests (three or four weeks before wedding). 

Complete arrangements with clergyman, sexton, soloist, florist, photographer. If 
formal portraits of you and bridesmaids are to be taken, have the photographer come 
an hour before the wedding—or on the previous day. 

Complete final details for reception, wedding cake, punch. 

Complete details of your wedding dress, shoes, headdress, gloves, etc., and those 
of your attendants. . 

Arrange for cars for the wedding -party. 

See that your luggage is adequate. 

If you plan entertainment for wedding party after the reception, arrange this now. 
Also, arrange dinner or gathering for families and wedding party before or after 
the rehearsal, if groom's family, who customarily arrange this, are unable to do so. 
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THE ONE ESSENTIAL TOAST 

After refreshments have been served and the bride has cut the 
cake, punch glasses are filled and the toasts begin. Sometimes it is best 
to appoint a toastmaster. He may be the clergyman or a close friend 
or relative. The first and only essential toast is to the bride, proposed 
by the clergyman or a family friend. The response is made by the 
groom who may follow his remarks by proposing a toast to the brides- 
maids, which is responded to by the best man or head usher. These 
may be followed by a toast to the bride’s mother, proposed by a 
family friend and résponded to by the bride’s father, and then a toast 
to the groom’s mother, proposed by a family friend and responded 
to by the groom’s father. All speeches should be brief and gracious. +* <4 





SMALL RECEPTION AT HOME 

There is no formal receiving line. The bride’s and groom’s parents 
greet guests as they enter, and the bride and groom together greet them fA) 
in the reception room. In a small cheerful room two or three flower .Y 
arrangements are all that is needed for decoration. Cover the buffet  ‘“S@/ 
table with your prettiest cloth—white or a pastel to blend with the vig am 
colors worn by the bridal party. Set the wedding cake in the centre. 
and a floral arrangement on either side—with sandwiches, small cakes, 
small dishes of nuts and pastel mints. Place coffee service and punch 
bowl at opposite ends, Guests proceed to the buffet as they arrive, 
and when all have come the bride and groom cut the cake and then 
the toasts begin: 


Dit ETIQUETTE 


Should you display your wedding gifts? ic 
You may — in your home on tables covered with white or 
pink-beige cloths. Never attach donors’ cards, never dis- 

: play cheques (write the word cheque on plain white envel- 
opes and display these) or your personal trousseau. ‘ 


va 
When is a gift required? 
ae y~* Giving is your choice. If you receive an invitation, you i 
i usually give a gift. However, if you think the invitation is 
Sek unwarranted and you don’t plan to attend, you should not 
“ feel obligated. Announcements do not require gifts, but 
‘“Y certainly send one if you wish. 
. -\y : 
O_o ae 4 fm. re 
a4 ee A >» . wee oe” @ cA) ¢ a, shed ste 
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Maid of Honor 


THREE MONTHS BEFORE 
Decide on dress and headdress (with bride and bridesmaids). Order them or have 
them made. (The bride’s attendants pay for their own.) 


ONE WEEK BEFORE 

Make sure dresses and accessories are ready. 
Assist at pre-wedding tea, if any. 

Attend rehearsal. 


THE WEDDING DAY 

Help the bride finish packing and see that the best man picks up the lu 
Check to see that going-away clothes and corsage will be waiting for bride at 
reception. 

Help the bride dress, 

Be ready for the photographer one hour before the ceremony, if pictures are being 
taken then. 

Hold flowers during the ring ceremony. 

Assist in receiving guests at reception. 

Help bride to change into going-away outfit. 





Bridesmaids 


THREE MONTHS BEFORE 
Decide on dresses and headdresses (with bride and maid of honor)—order them or 
arrange to have them made. (Bridesmaids pay for their own.) 


ONE WEEK BEFORE 

Make sure dresses and accessories are ready. 
Assist at pre-wedding tea, if any. 

Attend rehearsal. 


THE WEDDING DAY 

Be ready for the photographer one hour before the ceremony, if pictures are being 
taken then. 

Assist in receiving guests at reception. 


The Groom 


THREE MONTHS BEFORE 

With your family, make up invitation and announcement lists. 

When number of guests has been decided, ask friends to be best man and ushers 
(There should be at least one usher for every fifty guests.) 

Make honeymoon plans—get passports, reservations, etc. 


ONE MONTH BEFORE 

Get marriage license or arrange for banns to be read three times. 

Check with best man and ushers re date, time and dress. 

Check personal wardrobe and luggage. 

Buy presents for bride, best man and ushiers. 

Buy wedding ring. 

Complete honeymoon plans. 

Check with bride’s family re bride’s bouquet, going-away corsage for bride, cor- 
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sages for the bride’s mother and the groom's mother, boutonnieres for ushers, bride’s 
father and groom’s father. You pay for all these. : 

Arrange for bachelor dinner (for best man, ushers) to be held the week before the \B2 
wedding. 


ONE WEEK BEFORE 


Notify best man and ushers of rehearsal time. ! 





See t your clothes are ready—for the wedding, for going away. ‘ 
Have bachelor dinner and give best man and ushers their gifts. 
Give bride her gift. i 


Arrange for car or taxi after the reception. 
I 


Prepare response to toast to bride and also the toast to the bridesmaids. 


THE WEDDING DAY 
Finish packing. 
| See that you have wedding ring, marriage license, car keys and keys to new home, 
money, passports, tickets—boutonniege. 
[] Be at church with best man twenty minutes before the wedding. Give him the 
wedding ring, the clergyman’s fee (in a plain white envelope), and the license. 


Best Man 


[_] Prepare response to toast to the bridesmaids. 
[.] Attend bachelor dinner, 
[| Attend rehearsal. 


THE WEDDING DAY 

Help groom to dress and pack. 

Pick up boutonniere at groom’s house—see that groom has his. 

Take groom’s going-away clothes to place of reception. 

Collect bride’s luggage and see that both hers and the groom’s are in going-away car. 
Go to church with groom—be there twenty minutes before the ceremony. 

Make sure you have wedding ring and marriage license. 

Give minister his fee (provided by the groom). 

Arrange with sexton to bring your hats and coats to door of church during the 
ceremony. 

Read telegrams and reply to toast to bridesmaids. 

[| Help groom to change into going-away clothes, 

{| Take care of groom’s wedding clothes. 


Ushers 
ONE WEEK BEFORE 


Have clothes for wedding ready-~check with each other and the groom to see that 
all accessories are the same. 
[1 Attend bachelor dinner and rehearsal. 


THE WEDDING DAY 
["] Be at the church an hour before the ceremony—put coats and hats in vestry or 
coat room and pick u 
[-] Escort all women guests on right arm to their seats: friends of the bride on the left; 
friends of the groom on the right. 
[-] Roll out the white carpet just before the bride’s mother enters. : 
[] Attend the reception. 


boutonnieres there. 
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color mate your costume 


"NYLON! 








a | Look for this tag 


Newest and prettiest way to dress... 
all of a color in nylon matchmates. 









See them on TV's ‘Father Knows Best’... 
buy them in your favorite store 

















DU PONT COMPANY OF CANADA (1956) LIMITED «- MONTREAL 
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PINK—Dress by Algo, Lingerie by Harvey Woods, Foundations by Grenier 

YELLOW —Dress by Finebro, Lingerie, Gloves and Scarf by Kayser, Foundations by Grenier. 
BLUE—Dress by Spi-Bor, Lingerie by Harvey Woods, Foundations by Grenier. 

HOSIERY —latest “hint of a tint’’ shades in leading brands. 





is kind of luxurious broadl 


When you buy a Baratuft or Freiztex broadloom, 
it wears years longer... always looks thick and beautiful 


Don’t deny yourself the thrill of owning the fine quality broadloom you've set 


your heart on. Baratuft and Freiztex broadlooms by Barrymore offer you 


; 


value—where it means most. 

Years of extra wear are woven into these carpets with their sturdy wool 
yarns and their resilient twist pile. They’re easy to care f add luxurious 
beauty, quiet and comfort to your home. Above all, they'll give you a feeling 

GER ‘ ipa + 
of pride and confidence in owning carpeting of such classic quality 

a FROM THE 

m an be yours on é¢asy budget terms. 
¢ S$ Ca - rs l ‘ \ agi Saie 2 LOOMS OF 
r? Choose from 


What’s more, these far 10us broadk 
So why not inquire about them from your Barrymore retail 
ten lovely colors: Pearl Grey, Pastel Rose, New Gold, Windsor Beige, Mountain 


ree ‘inn: Seafoam Greer -zal Red, Sand Beige, Turquoise. 
Green, Cinnamon, Seafoam Green, Regal Red, Sand Beige, Turquoise eeseare chaeet mes. £6. 


$C LELR YI OS SS 


Picture your home transformed by the 
glorious color, warmth and richness of 
carpeting like this! Both the Baratuft 
and Freiztex are Twist Broadlooms — 
the type most favored in today’s fine 
homes. (Cinnamon color shown here.) 
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